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“While | did not think this was possible, the Buffalo 
Self-Emptying Silent Cutter has greatly improved 
the quality of our product and has considerably 
increased our yield,” writes the president of a 
prominent provision company. He also says: “It has 
amazed me from a standpoint of labor saving, 
which as you know, is an extremely 

important factor at this time.” 


Improved quality, increased 
yield of emulsion, finer 
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texture, elimination of 





BUFFALO SELF-EMPTYING SILENT CUTTERS 


In 200, 350, 600 and 800 pounds capacities. The Model 70-B 
(above) cuts and empties 800 pounds of meat in 5 to 8 minutes. 


BETTER QUALITY 
TODAY-_ 


means greater profits tomorro / 


lumps and sinews, na burning or shortening of : 
sion and reduced labor costs, made possible & 
an installation of the Buffalo Self-Emptying $i e 
Cutter today, mean increased profits for tomori 


The construction and operation features that rd 
such benefits possible, are explained in our illus 
trated catalog. Write for a free copy today. 


JOHN E. SMITH’S SONS CC 
50 Broadway Buffalo 3, New Yor 
Seles and Service Offices in Principal Cities i 
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PLANTS AT MILWAUKEE 
PHILADELPHIA LOS ANGELES 
* 

SALES OFFICES IN—SAN FRANCISCO - CHICAGO 
onl cy : PHILADELPHIA LOS ANGELES 
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Government regulations require you to band all 
Sausage. ® So why not make a virtue of necessity? 
Use bands that will enhance the appearance of 
your sausage ... build real prestige and identity for 
your brand name and product. § You can do it 
with colorful Milprint Mil-O-Bands. Noted for their 
sparkling finish, brilliant inks and clarity of detail 

.. Mil-O-Bands ‘suggest quality ... really help 
merchandise sausage. § Write today for samples 


and price information. § There’s no obligation. 
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be Vacuum Mixer removes air 
nd bubbles from the batch and 
ces spoilage . . . increases yield 
20% in casing costs . . . improves 
texture of the product. 

of positive drive, an exclusive 
ture, this Mixer has a stronger, 
ect operating mechanism which 
onger life, improved operation 
maintenance costs. Its perfect 
dies, moving positively, mix the 
thoroughly that spices can be 
into one end and the finished 


lbe spiced evenly throughout. 
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WACUUM MIXER 


PONGER, MORE EFFICIENT 


Built for heavy-duty work and utilizing 
up to 29” of vacuum, the Globe Vacuum 
Mixer is carefully engineered to conserve 
energy and motion and to make more 
profits for you. Capacity: 750 to 1000 lbs. 
Even if you are not canning meats now, 
you can remove the top and use it as an 
ordinary mixer. Then, whenever you add 
a canning operation, you need not buy 
another mixer—just put the top back on 
and the machine is ready for use as a vac- 
uum mixer. Further details gladly fur- 


nished upon request. 
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Photo shows method of counter- 
weighting heavy cover so it can be 
easily opened. 


This photo shows how mixer tilts 
for easy emptying. Note efficient 
design of paddles and heavy-duty 
shafts. 


HE GLOBE COMPANY 


00 S. PRINCETON AVENUE 
ING INDUSTRY WITH 


CHICAGO 9, ILLINOIS 
EXPERTLY DESIGNED EQUIPMENT 
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PRODUCT PRESTIGE! 


FOOD PROTECTED by this modern vegetable 
parchment wins quicker public acceptance . . . 
because impurities are automatically sealed 


,out and freshness is sealed in ... 


West Carrollton 


GENUINE VEGETABLE 


FOR WRAPPING BUTTER ¢ MEATS « POULTRY « FISH « SHORTENING AND ALL MOIST 


WEST CARROLLTON PARCHMENT Ga 


WEST CARROLLTON «© OHIO 
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\ccurate Salt Measurement F | Eliminates 
with LIXATE Brine — Over-and Under- 
Assures Fine Flavor. Salting 


ey 
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NO GUESSWORK! Scientific control of salt in your NOTE THE CRYSTAL CLARITY of Lixate 
pickle formulas, and definite spray brine strength are brine comnared with the turbidity of 
assured with 100% saturated Lixate brine. One gallon ordinary brine. By using Lixate brine, 
of brine always contains 2.65 Ibs. of salt. A definite vol- — vii which is chemically pure (99.7 NACL) 


-_ of brine draw-off always means a definite quantity and bacteriologically meets all pure 
salt. 


food requirements, you help eliminate 
bitterness of flavor and reduce spoil- 
age to a minimum. 


en 4 save Time AND LABOR! Lixate brine is 

produced easily and inexpensively. Salt 

feed, water input and brine discharge 

from Lixator are controlled automatically. 

FLEXIBLE HOSE Piped throughout your plant, it is in- 
stantly on tap wherever needed. 


SALT SAVINGS TOO! The Lixator ae 
: duces a brilliant brine from economica 
: +: -1c¢~fogimand Sterling Rock Salt. By eliminating salt 
* FLOW SHEET SHOWING LIXATOR FOR MAKING SWEET PICKLE IN MEAT PACKING PLANT waste due to handling, spills, and disso- 
lution in storage, savings up to 20% are 
possible. The Lixator shown is in the 
Henry Fischer Packing Co., Louisville, Ky. « 
PS mw amag 


’ 
° 


SEND FOR FREE BOOKLET! 
— Illustrates complete flexibility of Lixator. Installation is 
y) “ adaptable to any brine requirement or structural limitation. 
Ta 3 ; Flow sheets show Lixate brine used for hide curing, Zeolite 


softener, pickle mixing tank and chill room. New edition 
contains complete 60° sodium chloride brine tables. 
f ] ; ; : international Salt Company, inc. 
or makine yr Dept. NP-12, Scranton, Pa. 
Wi 1g rire 0 Send free copy of “The Lixate Process for Making 
ine.” 






* * * (1) Mave your field engineer call. 


INTERNATIONAL SALT COMPANY. INC Name 


Scranton, Pa Firm —____ 
Street 
7 a Ss 
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SAVES WEIGHT—SAVES SPACE 
SAVES PACKAGING COSTS 


To the land of the Totem Poles — 
flying time's from dawn to dusk. 
Because weight is a first considera 
rola OToll mitolat collate MelaleMaolaatlcloli-te) 
boxes play a vital part in overland 
folate Moh Z-101-Tel Me iallodoliale Malek, amolale Mice), 

: SAVE WASTE PAPER 
the future. Gair by Air means max FOR WAR PRODUCTION 
imum cargo at minimum tonnage. 

Write for bookler “Air Cargoes.” 
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ROBERT GAIR COMPANY, INC., NEW YORK © GAIR COMPANY CANADA Limited, 
Folding Cartons + Box Boards + Fibre and Corrugated Shipping Containers 
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7 WM ff Reflect upon your present blessings—of 
which every man has many—not upon your past misfortunes, of which 
all men have some. Fill your glass again, with a merry face and contented heart. Our life on 


it, but your Christmas shall be merry, and your New Year a happy one!” 


. a fitting sentiment for Christmas, 1944. 
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Armour’s Natural Casings 


The natural shapes of Armour’s 
casings lend themselves to a more 
plump, more inviting appearance—one 
of the most potent selling factors for 
sausages. Careful selection for uniform 
size, careful grading for uniformity 
of strength and texture, and careful 


inspection for quality help you achieve 


sausages with that plump, well-filled 
appearance ...and without costly waste 
and breakage. 

Your nearest Armour Branch or 
Plant will give you the utmost assis- 
tance in providing you with these 
fine, natural casings within the limits 


of the available supply. 





( aRmou and Company 
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PACKER WHO LACKS 
GRADER MUST MARK 
AND GRADE PRODUCT 


Under a new amendment to Regula- 
tion 1 of the Office of Economic Stabi- 
lization (grading and grade labeling of 
meats), slaughterers who are unable to 
obtain the services of a federal grader 
must grade their own beef and veal 
careasses in accordance with provisions 
of Section 4002.2 (a), (b) and (c) (1) 
and (2), and must mark them “in such 
a manner that the grade designation 
shall appear not more than 2 in. apart 
along both sides of the chine bone and 
continuing down the outside of the 
round or leg to the beginning of the 
gambrel cord. The grade marks shall 
also appear at 2-in. intervals along the 
belly on each side of the carcass, across 
the shoulder and along the foreshank.” 


Also Applies to Lamb 


Under similar circumstances, the 
slaughterer must grade his lamb or 
mutton carcasses in accordance with 
provisions of Section 4002.3 (a) and 
must mark them “in such a manner that 
the grade designation shall appear not 
more than 2 in. apart along both sides 
of the chine bone and continuing down 
the outside of the round or leg to the 
beginning of the gambrel cord. The 
grade marks shall also appear at 2-in. 
intervals along the belly on each side 
of the carcass, across the shoulder and 
along the foreshank.” 


The amendment also prohibits the 
purchaser of a calf or veal carcass with 
the skin on from selling, offering, ship- 
ping or breaking “such carcass after 
removal of the skin, unless stamps have 
been placed thereon in accordance with 
the provisions of subdivision (3) (i) of 
this Section 4002.2 (c), marking the 
appropriate grade letter” in such a 
manner as to identify the uniform grade 
of each veal wholesale cut which may 
be derived from the carcass. 

Amendment 1 to Regulation 1 be- 
came effective December 1. 











USDA FORESEES SMALLER 
SUPPLY OF MEAT IN 1945 


The 1945 meat supply will probabl 
be about 200,000,000 Ibs. wna om rte 
in 1944 and prices will continue at or 
above current levels, the U. S. Depart- 
ment of Agriculture predicted this 
weekend in a review of the livestock 
situation. Hog prices are expected to 
advance later, reflecting a sharp decline 
in marketings, and the decrease in the 
amount of pork available will not be 
offset by gains in other meats. 


There is a possibility that the needs 


of the armed forces and lend-lease re- 
quirements will be smaller when the 
war in Europe ends. 


Production goals suggested for 1945 
call for a slight increase in hogs, with 
a spring pig crop of 57,000,000 head 
recommended. This would be 2 per cent 
larger than the number saved in the 
spring of 1944, 


NAME 3 PACKERS TO OPA 
PORK COMMITTEE 


Wells E. Hunt of Wm. T. Schluder- 
berg-T. J. Kurdle Co., Baltimore, was 
elected chairman of the OPA pork in- 
dustry advisory committee at a meeting 
this week; Howard C. Greer of Kingan 
& Co. was chosen as vice chairman, and 
John N. Walker, Stahl-Meyer, Inc., was 
named secretary. (See page 20 for other 
news of the committee.) 














HOME IS THE HUNTER ... 


. .. and ready for a piping hot casserole 
of Thomasma Bros.’ Thoro-Good frank- 
furts, according to this interest-compelling 
newspaper advertisement published by the 
Grand Rapids, Mich., sausage concern. In 
addition to publicizing the firm’s line of 
meat products, the ad carries a patriotic 
slant, urging the buying of war bonds and 
saving of waste fats. 


Packers Ordered to 
Give Wage Structure 


Data to Two Unions 


Armour and Company, Cudahy Pack- 
ing Co., John Morrell & Co., Swift & 
Company and Wilson & Co. have been 
directed by the War Labor Board to 
furnish their complete nationwide wage 
structures to two unions active in 74 
meat plants across the cougtry and to 
enter into collective bargaining for 
elimination of wage rate inequalities. 

The WLB directive was an interim 
order pending a decision in the large 
packer wage case now before it. The 
labor board ordered the companies to 
furnish the information to the United 
Packinghouse Workers of America 
(CIO) and the Amalgamated Meat Cut- 
ters and Butcher Workmen (AFL) 
within 15 days and to report to WLB 
within 45 days on progress made in 
collective bargaining. 

Elements of the CIO union have al- 
ready condemned the WLB for failure 
to break the “little steel formula” and 
order a general increase in wages in 
the dispute between the steel companies 
and their employes. In that case the 
labor board did: 

1.—Approve the principle of sever- 
ance pay. 

2.—Recommend that the president 
appoint a commission to study the 
problem of guaranteed annual wages. 

38.—Grant night-shift premiums, even 
though the steel industry, at all times 
on a 24-hour basis, has never paid them 
previously. 

4.—Affirm the continuance of main- 
tenance of membership and checkoff 
clauses in contracts. 

5.—Deny the elimination of geo- 
graphical wage differentials. 

6.—Point out guide posts for elimina- 
tion of wage rate inequities. 


SHORTAGE AREAS ARE NAMED 


The Office of Price Administration 
has issued Order 51 under RMPR 148, 
Order 61 under RMPR 169 and Order 8 
under RMPR 239 designating Grand, 
Routt and Moffat counties in Colorado 
as critical meat shortage areas until 
June 30, 1945, and providing that sell- 
ers, on authorization, may add trans- 
portation cost of shipping pork, beef, 
veal, lamb and mutton from other areas 
to their maximums in the shortage 
counties. OPA has also issued Order 60 
under RMPR 169 naming Roane, Knox 
and Anderson counties in Tennessee as 
deficiency areas for fabricated meat 
cuts and permitting the administrator 
to authorize named sellers to supply 
specified quantities of fabricated cuts to 
meal purveyors in these counties. 





THREE YEARS AFTER 


Pear! Barbe 


HE cold, grey December morning 

after Pearl Harbor was just like 

any other day for the thousands of 
stockyards and packinghouse workers. 
Out in the yards, livestock buyers were 
making thgir rounds. Over in Packing- 
town, the workers were coming to work 
and the talk was about the war which 
had broken out the day before, far off 
in the Pacific. 

“But in Washington, a message was 
put on the teletype and at 9:30, two 
hours after the trading had started 
down in the yards, the Quartermaster 
here in Chicago ordered 1,000,000 Ibs. 
of frozen boneless beef, boxed for ex- 
port shipment to the Pacific. At 5:30 
p. m., seven and one-half hours later, 
a freight train pulled out of these 
yards, bound for San Francisco and a 
convoy in the making. . .” 

Thus did a broadcast over a Chicago 
radio station early this year describe 
the meat packing industry’s immediate 
response to heavy orders following the 
outbreak of hostilities on December 7, 
1941, when Japanese treachery cul- 
minated in the disastrous attack on 
Pearl Harbor. It was presented as part 
of a radio dramatization entitled “From 
Range to Battlefield,” featuring the in- 
spiring story of the meat industry’s war 
effort. 


Efforts Before the War 


In reality, the industry’s war effort 
antedated Pearl Harbor. During the 
darkest days of the “blitz” in England, 
when Hitler’s mighty air force strove 
desperately for a knockout blow, many 
an English laborer found U. S. canned 
meats, shipped under the lend-lease 
program, a welcome addition to Great 
Britain’s impoverished food supplies. 
Pearl Harbor, however, marked a new 
and tremendously expanded phase in 
the meat industry’s war effort—a phase 
which has grown increasingly impor- 
tant with the passing months and will 
continue until the last shot is fired, both 
in Europe and in the Pacific war. 


During the three years since Pearl 
Harbor, an unprecedented volume of 
meat industry products has flowed from 
U. S. packing plants to keep the na- 
tion’s soldiers and civilians adequately 
fed and to strengthen the resistance of 
our fighting allies. Production figures 
alone can never measure the full ex- 
tent of the industry’s gigantic war con- 
tribution, but it is interesting to note 
some of them in passing. During the 
calendar years 1942 and 1943, for ex- 
ample, plus the first ten months of the 
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Packers Surmount a Variety 
of Difficulties to Turn Out 
Meat Products for Total War 


« 
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current year, the War Food Adminis- 
tration bought $1,582,773,174 worth of 
meat and meat products and $329,713,- 
553 worth of fats and oils, including 
lard and rendered pork fat, for lend- 
lease and associated war programs. 
Nothing short of record-breaking ef- 
forts by the nation’s livestock and meat 
industry could have met the require- 
ments of a global war during the past 
three years. Commenting on the vol- 
ume of product turned out by the in- 
dustry during the winter of 1943-44, 
Wesley Hardenbergh, president, Amer- 
ican Meat Institute, pointed out that in 
the five-month period from October, 
1943, through February, 1944, the num- 





Purchases by War Food 

Administration for Lend- 

Lease, Red Cross and Other 
Food Programs 


F.0.B. Cost 
(Millions) 
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ber of hogs dressed in plants “ 
which statistics were available was 
per cent higher than the 10-year 
43) average for that period. 

“This tremendous production,” 
clared, “was accomplished despit 
ous shortages of manpower, 
and materials, and especially in vie 
the nature of the industry, con 
a production miracle of the 
order.” 

Federally inspected hog 
during January, 1944, reached 
amazing total of 7,839,352 head, ¢ 
pared with 5,430,909 head in the con 
sponding month of 1943 and 58 
in January, 1942—the first full 
after Pearl Harbor. During the 
week ended January 29, 1944, fede 
inspected plants processed 
hogs and produced 278,000,000 
pork. This huge output of pork 
per cent greater than that of the# 
month a year earlier. ’ 


In the September 11, 1944 i 
Time, Bemis Bro. Bag Co. publi 
full-page advertisement lauding t 
dustry for its phenomenal meat pr 
tion. This cleverly illustrated 
formed the public that U. S. meat 
ers produced 400 Ibs. of pork per 
during the first six months of 
feed the armed forces, civilians 
allies, and that packers had, up to% 
time, produced over 40 billion Ibs. 
meat since Pearl Harbor. 


~ 


Production Bottlenecks 


The wartime production achi 
of the meat industry are all them 
remarkable in view of the many 
culties under which the trade has 
to operate. Shortages of m 
were extremely grave last winter, 
the record hog runs were being hai 
Emphasizing the seriousness ® 
situation at that time, the Pre 
said: 

“Although the meat packing ne 
has produced a miracle this winte® 
could have brought out a bigge 
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had more facilities and labor been avail- 
able, packers have not always been able 
to handle immediately all the hogs of- 
fered by producers. This has some- 
times meant the temporary suspension 
of the sure cash market at some points, 
but the unprecedented speed of the in- 
dustry’s operations and the orderly or- 
ganization of buying have saved pro- 
ducers from serious losses which they 
might otherwise have suffered under 
these conditions.” 


A great many of the nation’s meat 
packing plants have earned the Army- 
Navy “E” or the War Food Administra- 
tion “A” award for their production 
achievements, and the number is in- 
creasing steadily. Employes of these 
establishments, whose unflagging ef- 
forts have made the record possible, 
proudly wear lapel pins signifying their 
individual role in attaining it. 


Technological Developments 


Under the pressure of wartime re- 
quirements, and working in cooperation 
with representatives of the U. S. De- 
partment of Agriculture, the Quarter- 
master Department and other agencies, 
the meat packing industry has come 
forward with a number of technological 
developments and advancements in pro- 
duction methods. Outstanding among 
such achievements have been the suc- 
cessful dehydration of beef and pork, 
“self-refrigerated” overseas shipments 
of lard and meat products, and volume 
output of frozen boneless beef, which 
has proved of untold benefit in a war 
of movement. No less noteworthy has 
been the vastly expanded production of 
canned meat products, to meet the 
needs of the armed forces and for lend- 
lease shipment. 


Although the need for dehydrated 
meat, an emergency product, has dim- 
inished progressively as the Nazi sub- 
marine menace was overcome and as 
the shipping situation was eased 
through expulsion of the Axis from 
Africa and other areas, the product 
ranks as a technological development 
of great importance, and is regarded 
by some members of the industry as 
having possible postwar applications. 
Dehydrated corned beef hash, produced 
by one major packer solely for the U. S. 
Army at present, is said to have par- 
ticularly good chances for consumer ac- 
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the absence of bones and 


A BOON TO FIGHTING MEN 


Frozen boneless beef (photo at right) enables Army cooks in World War II to 
their men similar portions and does away with laborious cutting which accompanied 
serving of carcass beef in the first World War. Preparation takes much less time 






















ceptance in the period after the war. 

U. S. entrance into World War II 
greatly increased the demand for 
canned meat items. From the outset, 
meat was accorded an important place 
in U. S. field, combat and special ra- 
tions, not only because of its high nutri- 
tion value but also because of its bene- 
ficial effect on the morale of military 
personnel. Fighting men regard meat 
as a “must” food product and our mili- 
tary menus are designed to provide 
each man approximately a pound of 
meat daily in some form, within the 
limitations of supply. 


This heavy call for canned product 
did not catch the meat industry resting 
on its oars. Its broad experience in the 
production of such civilian canned items 
as spiced ham, Vienna sausage, dried 
beef, canned hams and loaves, plus the 
background added by output of canned 
meat products for lend-lease shipment, 
enabled it to shoulder the added load 
promptly, working closely with the sub- 
sistence research and development labo- 
ratory of the Quartermaster Depart- 
ment and the research departments of 
can companies, colleges and universities 
on the development of special products 
to meet the requirements of various 
war theaters and military operations. 


Even such unorthodox products as 
evinya tushonka, required in great 
quantities by the Red army, failed to 
daunt the U. S. meat packing industry. 
Although this product must be made to 
exacting specifications which do not 
permit full employment of mechanized 
production methods (such as the inser- 
tion of a single bay leaf in each can, a 
hand operation), a number of packers 
in this country are now turning out 
tushonka in volume for use by the Rus- 
sian army. The product is now made 
from both beef and pork. 

As the war has progressed, the varie- 
ty of canned meat items utilized in the 
rations of our own fighting men has 
been steadily enlarged. By constantly 
studying the manner in which rations 
“work out” on the far-flung fighting 
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fronts, the Quartermaster Depart 
has worked out a number of new 
binations, such as meat and rice g 
meat and sweet potatoes, which will 
covered more fully in an article in 
early issue of the Provisioner, 

Despite the volume of meat and m 
products going into military and le 
lease channels, per capita meat ¢ 
sumption among U. S. civilians has 
up well during the war years—a d 
opment made possible through great 
increased livestock marketings and 
production. R. C. Pollock, general1 
ager of the National Live Stock 
Meat Board, stated recently that 
as in World War I, average annual 
capita consumption of meat de 
10 lbs. compared with the five 
preceding the war, average annual ¢ 
sumption in the four years of the 
ent war (1941-44) has been about? 
greater than during the preceding 
years. 


















































Allocation of Supplies 


Bureau of Agricultural 
figures show that per capita meat 
sumption from total U. S. s 
1943 amounted to 131.4 lbs., ae 
pared to 137.3 in 1942, 1426 mi 
and 142.0 in 1940, the last fulle 
year before the U. S. became @ 
pant in the present war. 

The allocation of meat supplies 
civilian, lend-lease and military use 
depended primarily since early i! 
on decisions of the War Meat Bi 
advisory body which includes ind 
consultants on beef, pork, small # 
and canned meats, as well as repre C 
tatives of the War Food Admins 






tion. Before the establishment of r 
body, government purchases were t 
first and the balance of the supply h 
to civilians. Represented on the h 
on the demand side of the picture, dl 
the armed forces, the Commodity @ 





Corporation, which acts as the P 
ment agency for lend-lease SUP 
and the rationing division 

(Continued on page 32.) 
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leports on Meat Research 
f Annual A.S.A.P. Meeting 


ORTS on meat and livestock 
"research and other developments 

of interest to packers were 

the features on the program of 
annual meeting of the American 

w of Animal Production, held in 

» last weekend in conjunction 

the livestock show, 4-H club con- 

mess and other livestock week activi- 
at that packinghouse and market 
center (see page 46 and story below). 


The reports made before the meat 
section meeting of the society included 
‘Rancidity Control in Cured Meats,” 
by D. E. Brady, F. H. Smith and R. E. 
Comstock of the North Carolina agri- 
cultural experiment station; “Some 
Objective Indices of Carcass Grade in 
Meat Animals,” by O. G. Hankins and 
F. J. Beard, U. S. Department of Agri- 
culture, and “Comparative Tenderness 
of Representative Beef Muscles,” by 
J. M. Ramsbottom, E. J. Strandine and 
C. H. Koonz, Swift & Company. 


Preliminary investigation of the ef- 
fectiveness of moldicides and anti- 
oxidants in preventing microbial growth 
and associated developments of perox- 
ides and free fatty acids in bacon indi- 


vacated that a sealed carton containing 


earbon dioxide was the most effective 
of the moldicides, according to a report 
by Dr. H. R. Kraybill, director of the 
American Meat Institute department 
of scientific research, and D. A. Green- 
wood and Dr. J. E. Stritar of the Insti- 
tute research laboratory at the Uni- 
versity of Chicago. 


Calcium propionate prevented dete- 
rioration of the bacon, but only in con- 
centrations which made the product in- 
edible. A number of antioxidants re- 
tarded development of peroxides but 
not of fatty acids. 

These results were part of a report 
by the Institute scientists on “Factors 
and Processes Influencing the Keeping 
Quality of Bacon.” It included a sum- 
mary on the effects of storage time 
and temperature, curing and smoking 
on the keeping time and quality of ba- 
con. The study included a chemical 
and microbiological examination of the 
bacon at different stages of processing 
from the storage of the green bellies 
immediately after the slaughter of the 
hogs until the meat was cooked and 
ready for eating tests. Studies were 
made on the sides from 44 hogs. 


During storage of green bellies for 


six months at 0 to 5 degs. F., the free 
fatty acid and peroxide values in- 
creased from nil to 2.6 millequivalents 
per kilogram of fat, and from 0.2 to 
0.5 per cent respectively. There was 
no bacterial growth at these tempera- 
tures. Good bacon was made from these 
green bellies. 


Curing and smoking caused no in- 
crease in peroxide values and an insig- 
nificant increase in free fatty acids. 
Microbial counts decreased during 
smoking. Storage at low temperature 
(0 to 5 degs. F.) prevented the devel- 
opment of high peroxide and free fatty 
acid values in bacon. The development 
of free fatty acids could be correlated 
directly with microbial growth at tem- 
perature ranges of 40 to 50 degs. F., 
and 70 to 95 degs. F. 


O. H. M. Wilder and Dr. H, R. Kray- 
bill of the Institute research laboratory 
at the University of Chicago were also 
able to answer “no” to the question: 
“Does the Nitrite Cure Impair the 
Lysine Value of Pork?” (Lysine is one 
of the essential amino acids.) 

In their study a representative batch 
of ground pork was obtained and di- 
vided into three parts. One part was 
frozen as fresh meat, a second part 
was canned, and a third part was cured 
and then canned. Both the canned lots 
were heat processed by the commercial 
method used in meat packing plants. 

The three lots of meat were fed to 
rats as supplements to a basal ration 
composed chiefly of corn but including 





RECEIVE AWARDS AT ANNUAL THOS. E. WILSON DAY GATHERING 


Thos. E. Wilson, chairman of the board of Wilson & 
Co., and Edward Foss Wilson, president, shown as they 
awarded scholarships to winners of the junior feeding 
contest and the national meat animal contest at the 
twenty-seventh annual Thos. E. Wilson day 4-H party, 


h 
h 


dinner and 


eld at the Stevens hotel, Chicago, on December 4. Nine 
undred boys and girls, members of the national 4-H 
club congress, were guests of the senior Wilson at the 
. program given in connection with it. High- 
light of the program was a tableau presenting the his- 
tory of 4-H, with narration by J ohnny Neblett, radio star. 


In the photo, left to right, are: Keith F. Schertz, Ben- 
son, Ill., junior feeding contest winner; Reed Vollsted, 
Albany, Ore., second place leadership winner; Mildred E. 
Reed, Hartford, Conn., first place leadership winner; 
Donald F. Sullivan, Potsdam, N. Y., first place leadership 
winner; Edward Foss Wilson; Thos. E. Wilson; Dick 
Nesbit, Ft. Collins, Colo., national meat animal contest 
winner; Wayne Bates, Carlinville, Ill., national meat 
animal contest winner; Jack Tyler, Claude, Tex., national 
meat animal contest winner, and Robert M. Guehler, 
Somonauk, IIl., junior feeding contest winner. 
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added minerals, vitamins, cystine and 
tryptophane. This basal ration permits 
only poor growth unless lysine is added 
when good growth results. The total 
feed was limited to 10 grams daily and 
the three meats were fed at three lev- 
els, 0.5, 1.0 and 1.5 grams daily. 


Growth curves for the rats on the 
three meats at comparable levels indi- 
cate that there was no significant dif- 
ference in food value between any of 
the three meats, indicating that there 
was no significant change in lysine con- 
tent during curing and cooking. 


Frozen Food Problems 


K. F. Warner of the U. S. Depart- 
ment of Agriculture told the group that 
keeping the cost of frozen foods below 
the luxury level is one of the problems 
which will have to be solved in adapting 
such foods to needs of various types 
of homes, communities and sections 
and in achieving nationwide distribu- 
tion. Other problems to be solved are 
as follows: 


1) Maintaining quality through selec- 
tion of foods, proper processing meth- 
ods and use of right refrigeration 
equipment; 2) adapting both methods 
and equipment to local needs; 3) fitting 
freezing into the food industry as a 
partner rather than a replacement. 


Mr. Warner said that more than 
1,500,000 families are enjoying home- 
grown locally frozen food from the 
5,300 locker plants now operating in 
48 states. He pointed out that in addi- 
tion, there are thousands of commer- 
cial outlets for quick frozen foods 
which are pouring large quantities of 
frozen foods onto the family dinner 
table annually. 


Speaking on “Meat Cookery—Past, 
Present and Future,” Jessie Alice Cline, 
director of the home economics depart- 
ment of the National Live Stock and 
Meat Board stated that research carried 
on during the past 20 years by agricul- 
tural experiment stations, universities 
and the U. S. Department of Agricul- 
ture has revolutionized the cooking of 
meat. In the progress of this work, 
more than 30,000 cuts of beef, veal, 
pork and lamb have been cooked experi- 
mentally and the results accurately 
measured. 


New Cookery Knowledge 


As a result of steps taken by the Na- 
tional Live Stock and Meat Board, co- 
operative meat research was begun in 
the early 1920’s and meat cookery has 
been an important phase of the work. 
Calling attention to the accomplish- 
ments in meat cookery research through 
these investigations, Miss Cline brought 
out the following summary. 

1.—The effects of cooking methods 
and cooking temperatures on shrinkage, 
palatability, cooking time and fuel con- 
sumption have been determined. 

2.—The factors which affect the cook- 
ing time of meat have been determined. 

3.—The meat thermometer has been 
perfected for accurately determining 
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eration facilities. 


rendering unit. 


out as fast as they are processed. 








BUILD GOOD BUSINESS IN A FEW YEARS 


Three partners in Stark-Wetzel Co. of Indianapolis, Ind.—(left to yj 
E. K. Wetzel, G. W. Stark and F. G. Stark—who have found that the w 


make a packinghouse successful is to work hard and long hours at the busi. 
ness. Taking over an older plant, in the last few years they have remodeled 





and modernized it within the limits of wartime restrictions and intend to keep 
on building into it the most efficient product handling, processing and refrig- 


One of the projects planned for the future is the erection of a separate 


Much of the firm’s business is done on a “cash and carry” basis because of 
transport and sales restrictions and the trucks of Indianapolis dealers throng 
the street in front of the plant when product goes on sale in a cooler specially 
fitted for this type of selling. The firm reports that its meats are moving 
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the degree of doneness of cooked meat. 


4.—“Standard” methods of cooking 
meat have been developed. 


5.—Methods have been developed for 
cooking each kind and cut of meat—for 
home, or small quantity, and for large 
quantity use. 

6.—Time-tables have been established 
for all methods of meat cookery. 


7.—Mechanical methods have been 
developed for measuring the tenderness 
and juiciness of cooked meat. 

8.—Vitamin retention in cooked meat 
has been determined for many of the 
B complex group. 

9.—The many advantages of tem- 
perature control in meat cookery have 
been established. 


10.—Low temperature methods of 
meat cookery have been developed, in- 
cluding roasting, broiling, panbroiling, 
frying and deep-fat frying, braising 
and cooking in water. 

11.—The advantages of low tempera- 
ture for all meat cookery definitely have 
been established. 

In the immediate future, meat cook- 
ery research looks toward methods of 
defrosting and cooking frozen meats; 
further study on the effect of cooking 
on vitamin and amino acid retention; 
and the effect on palatability, shrinkage 
and nutritional value of cooking equip- 
ment and of cooking methods to be de- 
veloped in the postwar period. 
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ARMY SAYS ITS SAUSAGE 
NEEDS FAR FROM FILLED 


Many -millions of pounds of frank 
furts, pork sausage (boxed and frozen), 
hard salami, braunschweiger and bolog- 
na are needed for export shipment t 
the U. S. Army and Navy, according 
to Chicago Field Headquarters. Th 
need is described as “critical and im- 
mediate” since the requirements of 
overseas forces and camps at home have 
not been supplied. Stronger efforts may 
be used to obtain these products if 
offerings are not forthcoming. 

Processors in a position to supply 
these products should make offerings 
to field headquarters, perishable se 
tion, subsistence branch, Office of th 
Quartermaster General, Chicago. 








INSULATION RESEARCH 


There is practically no “ceiling” on tht 
amount of research that could and should 
be done in the field of low temperature 
thermal insulation from a practical # 
well as a theoretical standpoint, spoke 
men for the Mellon Institute of I 
trial Research, Pittsburgh, Pa., told 
meeting of the American Society © 
Refrigerating Engineers. Past work bi 
only scratched the surface of the prob- 
lem, they said. 
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catching the eye of the public 
is one of the most important functions of 


your package..DANIELS packages do. 
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LS Manufacturing Company 


RHINELANDER, WISCONSIN 











UTILITY GRADE BEEF 
TO BE SET ASIDE FOR 
CANNING PURPOSES 


Facing a seasonal decline in the sup- 
ply of canner and cutter beef, while 
government need of canned meat will 
continue heavy, the War Food Admin- 
istration announced this week that 
around January 1 it will modify WFO 
75.2 (the beef set-aside order) to pro- 
vide that a certain percentage of the 
beef from Utility grade steer, heifer 
and cow carcasses be set aside to be 
used in canned meat items for purchase 
by government agencies, principally for 


use by the United States Army. 
When this change is made in WFO 
75.2 around the first of the year, the 
present provision calling for a 60 per 
cent set-aside on Utility grade steer 
and heifer beef meeting Army style 
specifications will be revoked. Under 
the amended order the set-aside per- 
centage specified will be applicable 
against total production of Utility beef, 
including all weights and classes of 
Utility steer, cow and heifer carcasses. 
It is indicated that Utility beef will be 
used exclusively in the production of 
canned meats and will not be utilized 
for production of Army style beef. 
WFA said that the change will be 
made because, by the first of the year, 








Certainly we'll pay more for 
that satin-like Votator finish?” 





* Trade Mark Registered U. S. Patent Office 
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LARD BUYERS may not say it that way, but 
that’s what they mean. Looks are not deceiving 
when it comes to quality in lard —the super- 
smooth texture of Votator-processed lard is 
evidence of Greater uniformity and stability. 
Both sales opportunities and Votator manufac- 
turing facilities favor installation now! Write 
The Girdler Corporation, Votator Division, 
Louisville, Kentucky. 


A CONTINUOUS, ENCLOSED LARD PROCESSING UNIT 


A GIRDLER PRODUCT 











the supply of canner and cutter 
will be seasonally smaller than in 4 
fall months, while the need for en. 
meat for government war agenci . 
continue urgent. Diversion of Utils 
beef to canning purposes is Tegarded 
necessary so that meat canners 

maintain their necessary capacity “5 
duetion. * 


The food agency also believes 
the supply of fed cattle will be greater 
at the time the revised order 20€S inty 
effect than during the last seven) 
months, and that, therefore, goyen, 
ment agencies will be able to obtais 
their boneless beef requirements frox 
production of Choice, Good and Cop. 
mercial carcasses without in i 
percentages of these grades of beet 
which are now being set aside under 
the program. 

This week the War Food Administr,. 
tion did change the definition of Ary 
style beef in WFO 75.2 in order to bring 
it into conformity with new U. S. Arm 
specifications for beef (reported in the 
PROVISIONER of December 2). Thy 
change was made in Amendment 17 tp 
WFO 75.2. 

Under the new definition, slaughter. 
ers will be required to set aside dressej 
steer carcasses of U. S. Choice, Goo 
and Commercial grades weighing fron 
350 to 1,100 lbs., rather than tho» 
weighing from 400 to 1,100 lbs. as nm 
quired under former specifications, Sin- 
ilarily, dressed heifer carcasses (of th 
same grades) weighing from 300 to 6 
Ibs. will be accepted instead of thos 
weighing from 350 to 650 lbs. Dressed 
heifer carcasses of U. S. Utility grade 
weighing from 300 to 550 lbs. will & 
accepted instead of those weighing 
from 350 to 550 lbs. Lowering minimum 
weights means that there will bea 
slight increase in the quantity of bed 
available to the armed forces. 





















































FROZEN MEAT BOOM AFTER 
WAR SEEN BY SPECIALS! 


Confidence in the future of from 
meats was expressed recently by Mare 
Gifford, head of the consumer servit 
division of Armour and Company, Gi- 
cago, during a broadcast over WIRE, 
Indianapolis, Ind. Miss Gifford & In 
scribed the Armour experimental kite 
ens where she and her assistants i 
velop recipes and menus, and told how 
frozen meats should be prepared. Aft 
the war, the demand for frozen meal 
will increase, she said. 

The broadcast was followed by 
luncheon attended by 400 guests 
which Isaac M. Hoagland, manager 
the Armour Indianapolis plant, was 
speaker. Hoagland, who asserted @ 
only 63 per cent of the total ame 
meat produced this year reac 
civilian market, predicted next 
production will be two billion lbs. 
that of 1944. Because of the large 
crop, he said that an increase Mm 
and in the better grades of be 
be expected during the latter f 
1945. 
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INSULATION 
helps speed penicillin production 


Armstrong's Corkboard and Cork Cov- 


ering help maintain exact temperatures 


in mass production of this wonder drug 


K several stages in the produc- 
tion of penicillin, unvarying 
temperatures must be maintained to 
prevent contamination. In process- 
ing this life-saving drug, precise low 
temperatures must be held to keep 
the protein content “fixed,” and thus 
Tetain its potency. Certain vats and 
tooms are refrigerated, and the air 
in them is sterilized. In these air- 
conditioned and refrigerated areas, 
insulation plays a vital part in hold- 
ing the correct temperatures regard- 
less of outside conditions. 

In selecting insulation for these 
areas and refrigerating equipment, 
absolute dependability was a prime 


requirement. That is why Armstrong, 
with its 40 years’ experience in the 
manufacture and application of low- 
temperature insulation, was called 
upon to insulate several penicillin 
plants. Armstrong’s Corkboard and 
Cork Covering have already helped 
to produce billions of units of this 
wonder drug. 

New problems of low-temperature 
control come to Armstrong engineers 
year after year. Each problem is 
solved in a practical way because 
they have handled a variety of low- 
temperature insulation jobs, both 
simple and complex, in many fields. 

In three important ways, Arm- 


strong’s “know-how” follows through 
to assure dependable insulation. 
Armstrong offers first, a complete 
line of efficient materials including 
Corkboard, Mineral Wool Board, 
Foamglas*, Cork Covering, and sun- 
dries for their efficient erection; sec- 
ond, practical engineering aid in 
planning and designing the insu- 
lated structure; and third, proper 
installation—for all Armstrong of- 
fices and distributors maintain crews 
of skilled mechanics. 

For complete information, write 
today to Armstrong Cork Company, 
Building Materials Division, 6512 
Concord Street, Lancaster, Penna. 


* Reg. U. S. Pat. Off. Product Mfg. by Pittsburgh Corning Corp. 


Mineral Wool Board Foamgles* 


ARMSTRONG CORK COMPANY 


Insulation @ Headquarters 
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Recent Orders by 
War Agencies 











HORSEMEAT.—Special select cuts 
of horsemeat have been priced for ex- 
port purposes, OPA announced this 
week in Amendment 5 to MPR 367. 
This action is effective December 11. 
Cured boneless horsemeat packed in ex- 
port containers has been given a ceil- 
ing price of $14.50 per cwt., f.o.b. 
slaughtering plants on both the East 
and West coasts. The ceiling at interior 
slaughtering plants has been fixed at 
$13.00 per cwt. In addition, an allow- 
ance has been made for storage in reg- 
ular commercial warehouses or in the 
seller’s plant. 


ANIMAL OIL.—WFA has extended 
until March 31, 1945, the current partial 
suspension of WFO 53, which restricted 
the use, processing and delivery of ani- 
mal, neatsfoot and red oils. The par- 
tial suspension, removing all provisions 
of the order except the reporting re- 
quirements, was dated August 21. The 
reporting provision, still in effect, re- 
quires producers and distributors of 
the three oils to make monthly reports 
on form FDA-476. 


VEGETABLE OILS.—WFA oehas 
amended WFO 29, continuing through 
March 31, 1945, the suspension of re- 
strictions on delivery of crude cotton- 


seed, peanut, soybean and corn oils to 
refiners for refining purposes. Author- 
izations for delivery of the four crude 
oils to all users (except refiners) will 
continue to be obtained from the Office 
of Distribution. AMNocations will be 
made in December for January, Febru- 
ary and March use and deliveries. 


TANK CARS.—A permit must be 
obtained for shipment of packinghouse 
products by tank car for distances of 
less than 200 miles, according to a re- 
cent revision of General Order ODT 7, 
Revised. Prior to November 25, when 
the 200-mile restriction was established, 
only shipments of less than 100 miles 
required permits. 


IMPORTS.—Sheep, lamb, goat and 
other sausage casings, hydrogenated or 
hardened animal or vegetable oils and 
lard oil are among the food products 
from which import control has been re- 
moved coincident with the transfer of 
import control over certain foods from 
the War Production Board to War Food 
Administration. Importation of food 
items still under restriction is now gov- 
erned by WFO 63 and anyone wishing 
to import foods subject to the order 
must obtain authorization from WFA. 


L-41.—Direction 2 to Conservation 
Order L-41 exempts from the restric- 
tions of L-41 the installation or reloca- 
tion of equipment in existing buildings 
under certain conditions. It also ex- 
empts certain building alterations made 
in connection with the installation. 


WPB has recently issued Interpretat 
11 to clarify Direction 2. The inter 
pretation states that building gery 
equipment may be installed only ung 
the direction when it has been obtain. 
on a special form, such as WPB.54; 
WPB-542 or WPB-1319. Building y. 
terations, which are not required for 
installation or operation of equi 
may not be made under the diregtio, 
Furthermore, if installation of equip. 
ment is part of a large project requir. 
ing authorization under L-41, the equip. 
ment installation must be included jy 
the authorization. 





OPA NOT PLANNING TO 





CUT CARLOT Discounr 





Although it had been reliably » 
ported that the OPA pork industry a4 
visory committee meeting in Washing. 
ton this week would consider a propos 
to cut the carlot discount under RMPR 
148 from $1 to 25c per cwt. in the cag 
of sales to government agencies and 
exempt buyers, John J. Madigan, a. 
sistant director of the OPA food price 
division, on December 7 emphatically 
denied that the discount would be nr 
moved or reduced in the near future. 


Government officials blamed rumon 
of such action for a sharp decline ix 
offerings of pork products to gover. 
ment agencies and said that packers 
had been reluctant to make contracts 
for future deliveries. 








plant. 


FREDERICK PUMPS 


..- MEET THE CONDITIONS OF THE INDUSTRY 


Studying the specific requirements of your particular industry 
and applying our engineering skill to meet these specifica- 
tions, results in a product designed and built to fulfill all the 
necessary conditions for “making-good” 


in your own 


We will guarantee the satisfactory performance of Frederick 
Pumps for any specific service, if the prospective purchaser 


will supply us with the following information: 


Conditions under which your pumps must work— 


Type of work your pumps must do. 


Frederick has been making fine pumps for over 25 years .. . 


our engineering consultation is always available. 





For dependable pumps . . . we invite you to investigate 
the performance of “FREDERICK” PUMPS in other food 
producing plants. Write for full information. 


IRON & STEELCO. 
Frederick, Maryland 





Over 25 years’ experience in the making of fine pumps. 
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Packers Say New Pork 
Set-Aside Percentages 
Cut Deep in Supplies 


“Small percentage increases, but they 
really hurt,” said packers this week in 
commenting on the action of the War 
Food Administration in raising the set- 
aside percentages on various pork cuts 
which are to be held for government 

hase. The changes, as predicted in 
the PROVISIONER last week, were made 
in Amendment 4 to WFO 75.3. 


Packers pointed out that the provi- 
sion increasing the percentage on frozen 
pork or cured Wiltshire sides left less 
pork from which the government, at 
the same time, is asking packers to set 
aside larger quantities of sides, hams, 
loins and fat cuts. 


Amendment 4 requires slaughterers 
to set aside in the form of pork sides 
and specified pork cuts a total of 28.5 
per cent of the live weight of slaugh- 
tered hogs against 26 per cent pre- 
viously. By cuts the increases are as 
follows: frozen pork sides or cured 
Wiltshire sides increased to 4.5 from 4 
per cent; loins increased to 3.5 from 3.0 
per cent; hams increased to 5 from 4.5 
per cent, and the quantity to be pre- 
pared as Army overseas hams increased 
to 30 from 20 per cent, and fat cuts in- 
creased to 2.5 from 1.5 per cent. 


Set-aside percentages for sides and 
pork cuts are now as follows: 

Frozen pork sides or cured Wiltshire 
sides—Not less than 4.5 per cent of the 


total live weight of each week’s slaugh- 
ter of hogs. 

Loins.—Not less than 3.5 per cent of 
the total live weight of each week’s 
slaughter of hogs, 60 per cent of which 
shall be semi-boneless loins. 

Hams.—Not less than 5 per cent of 
the total live weight, not less than 30 
per cent of which shall be overseas 
hams requiring 96 hours smoke, and not 
less than 10 per cent shall be Army 
hams requiring 48 hours smoke. 


Square cut and seedless bellies —Not 
less than 5 per cent of the total live 
weight, weighing, when trimmed, from 
6 to 20 lbs. inclusive, not less than 30 per 
cent of which should be overseas bacon 
requiring 96 hours smoke, and not less 
than 5 per cent shall be Army bacon 
requiring 48 hours smoke. 


Shoulders.—Not less than 8 per cent 
of the total live weight of each week’s 
slaughter to be prepared as skinned 
shoulders, picnics or Boston butts. 


Salted fat cuts—(A. C. bellies, fat- 
backs, plates, and jowls) not less than 
2.5 per cent of the total live weight of 
each week’s slaughter of hogs. 


It is understood that eastern packers 
want the WFA to modify the set-aside 
order so that the amounts required of 
eastern slaughterers would allow for 
the shrinkage experienced by them on 
hogs purchased in the West. It is sug- 
gested that this could best be accom- 
plished by computing the set-aside per- 
centages against the destination “off 
car” weights. 





Livestock Income to Hit 
All-Time Peak This Year 











George M. Lewis, director of market- 
ing of the American Meat Institute, 
told a meeting of the American Society 
of Farm Managers and Rural Apprais- 
ers in Chicago this week that income 
from meat animals will reach an all- 
time high this year, approximating one- 
third of the total farm income or more 
than 6% billion dollars. Tracing the 
trend of livestock production for 1945, 
Lewis said the U. S. Department of 
Agriculture estimates the marketing of 
cattle and calves for the coming year 
at 35 million head, a million more than 
the estimated slaughter this year and 
the highest on record. 


Pork production will be from 22 to 
25 per cent less in 1945 because of the 
reduced 1944 pig crop, the speaker said, 
while lamb production will also be down 
considerably. Total meat production 
for 1945 is expected to total about 22% 
billion lbs., or about 2 billion lbs. less 
than this year. 

Lewis indicated that government 
meat purchases will be very extensive 
throughout most of 1945. Domestic 
consumption of meat will average about 
132 lbs. per capita, or about 11 Ibs. less 
than the current year, provided there is 
an early termination of the war in Eu- 
rope, in Lewis’ opinion. If the war in 
Europe extends through most of 1945, 
it will probably be about 125 lbs. 
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BAKER AUTOMATIC 
SELF-CONTAINED 
AMMONIA UNIT 
(water cooled) 

Available in models from 

20 tons. Excellent 
for all industrial appli- 
cations. Compact design. 
Easily installed—easy to 
service. 


What your customer thinks of your products depends on 
your refrigeration equipment. Proper tem 
is something with which you cannot afford to gamble. 


BAKER equipment is especially designed to meet your 
individual requirements. 


rature control 


o keep your plant operatin 


ency } omen must have continuous, economical, 
trouble-free performance. In a word—dependability. The 


words “B. R” and “Dependability” are synonymous. 


Let the many years of BAKER experience in designing 
and manufacturing refrigeration equipment serve you 


and your customers. B 


R engineers will give you 


sound advice on the exact requirements of your plant. 
Write for complete information today. 
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RIR CONDITIONING 
 @ EQUIPMENT 





BAKER ICE MACHINE COMPANY, INC. 


1577 EVANS STREET 
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PROBLEM: 


How to speed-up meat packing 


Read what one leading packer did 


Arbogast and Bastian, Inc., of 
Allentown, Pennsylvania, top- 
flight meat packers, wanted to 


They 


knew that each of their 35-year- 


speed up _ production. 
old ammonia compressors was 
running on a very wet suction. 


So—they called on Carrier. 


Carrier furnished auxiliary 
equipment, eliminating severe 
“slop over” which “increased 
the capacity of the old machines 
20%” according to Mr. Lou 
Mains, plant engineer of Arbo- 
gast and Bastian. 


Next, Carrier Brine Spray 
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Cold Diffusers were installed to 
provide positive, uniform cir- 
culation of cold air. States the 
same official, “They do it better 
and faster, with less shrink than 
ever. Heavy hogs are chilled to 
satisfactory bone temperature 
in short order now.” 
oe ..-- 
These facts serve as an exam- 


ple of what is going on day- 


AIR CONDITIONING -. REFRIGERATION 


after-day in packing plant 
everywhere. Today Arbogast 
and Bastian, Inc., is installing 
Carrier Centrifugal Refriger® 
tion—to condense ammonia= 
as their modernization progralll 


continues. 


confidence, whether your probe 
lem centers on old systems @ 
new. Your Carrier engineer will 
always help you—to speed pre 
duction and profit. 


Carrier Corporation, Syracuse 1. N. Y. 
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ities and Fivents 


of the Week 


@ Henry Carl Wolff, 81, a vice presi- 
dent of the Carstens Packing Co., Ta- 
coma, Wash., until his retirement two 
ago, died in that city on Decem- 
ber 4. Wolff, long identified with the 
Carstens organization in executive ca- 
was widely known in the trade, 
not only in the Pacific Northwest but as 
far as the frozen wastes of Alaska. He 
joined the firm in 1902, serving first 
in Skagway, Alaska, being transferred 
later to Helena, Mont., and then to 
Tacoma. 
@ EP. Phillips, district manager, Hy- 
grade Food Products Corp., has taken 
over as district manager of the com- 
pany’s western Pennsylvania territory 
with headquarters at Pittsburgh, and 
is now shaping plans for sales activi- 
ties'during 1945. 
@A. D. Donnell, secretary and plant 
operations superintendent of the Rath 
Packing Co., Waterloo, Ia., has been 
reelected a director of the Waterloo 
dairy cattle congress. 
© Joseph M. Taylor is now associated 
with the Major Bros. Packing Co., 
Mishawaka, Ind., according to an an- 
nouncement by J. S. Rugh, office man- 
ager for Hygrade Food Products Cor- 
poration at Detroit, Mich. 








AT SQUIRE’S 
EMPLOYE PARTY 


Ollie E. Jones (center), 
vice president of Swift 
& Company, who de- 
livered principal speech 
to John P. Squire Co. 
employes at third an- 
nual suggestion party, 
discusses program with 
James G. Kennedy 
(left), plant manager, 
and John H. McManus, 
general manager of 
New England plants. 


® Neuhoff Bros., Dallas meat packing 
firm, dressed the grand champion steer 
of the recent Greater Pan-American 
hereford exposition held in that city. 
The steer was bought for $2.55 per lb. 
by Sanger Bros. for presentation tc the 
Ashburn general hospital at McKinney, 
Tex. 

®@ A meat plant at Dallas, Tex., was 
recently charged with dumping animal 
refuse too close to a public highway. 
The complaint was sworn out by the 
county sanitation engineer. 

® Federal inspection of meat, trans- 
ferred by executive order to the super- 
vision of the War Food Administration, 
should be returned to the jurisdiction 
of the BAI, Dr. J. M. Sutton, Sylvester, 
Ga., president of the U. S. Live Stock 
Sanitary Association, declared in a 
speech this week before the group’s 
annual meeting in Chicago. Primary 
aim of the meeting was the develop- 


ment of uniform regulations for inter-_ 


state shipments of livestock. 

@ Robert Shaddox, buyer for Swift & 
Company at the Harrison, Ark., stock- 
yards, has bought a half interest in the 
Harrison Stockyard Co. from the owner, 
John E. Wood. Shaddox formerly owned 
and conducted his own yards and sales 
barn in West Harrison. 

® Construction of a new $18,000 lard 
storage building at the Sioux Falls 
plant of John Morrell & Co. is now in 
progress, officials announced recently. 
The building will house 32 steel tanks, 
each having a capacity of 60,000 Ibs. of 
lard, increasing the plant’s lard storage 
capacity by 2,000,000 Ibs., according to 
R. T. Foster, plant manager. 

@ Meat industry men who served as 
judges at the nineteenth annual Great 
Western livestock show which opened 
at the Los Angeles Union Stockyards 





INSPECTING NEW BOILER 
H. I. Lockwood, superintendent of mainte- 
nance, Lincoln Packing Co., Lincoln, Neb., 
looks over installation of new Keeler boiler 
which the company put in recently. 
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on December 2 included George Hach- 
ten, Wilson & Co.; Paul McBride, 
Clougherty Bros. Packing Co.; J. Old- 
ham, Luer Packing Co.; Ross Arthur, 
Swift & Company, and James Brennan, 
Quality Packing Co. 

® Vernon Carining Co., Vernon, Calif., 
is erecting a new meat cooler at a cost 
of $5,000, it is reported. 

@ Paul J. Messer, WFA representative, 
reported at Los Angeles on November 
30 that the Army was in process of 
releasing 25 skilled butchers temporar- 
ily to Los Angeles packinghouses in 
order to relieve the acute manpower 
shortage there. 

@ John E. Palm, formerly with the 
branch house provision department of 
Swift & Company, Chicago, will assume 
the duties of Fred J. Fabish, assistant 
manager of the company’s hide depart- 
ment, when the latter joins the Inter- 
national Commercial Co., Inc., about the 
first of the year, it is announced. 

@® William E. Hartlen, 55, Halifax, 
N. S., for many years a wholesale meat 
dealer, died on November 26 after a 
year’s illness. 

@ Robert E. Fineron, 52, secretary- 
treasurer of the Bert Packing Co., Chi- 
cago, who enjoyed a wide acquaintance 
among members of the local trade, died 
on December 1 of a heart ailment in 
Little Company of Mary hospital. Serv- 
ices were held December 4 in the chapel 
at 2121 W. 95th st., with interment at 
Cedar Park. 


@® U. S. Packing Co., Kansas City, 
Kan., was fined $10,000 in the U. S. 
district court in that city on November 
30 and each of three of its officers was 
given suspended sentences of one year 
imprisonment, for violation of the War 
Food Administration’s meat quota re- 
strictions in 1942-43. 

® Forty-one of 44 hogs which escaped 
when a truck overturned in San Fran- 
cisco recently were rounded up by the 
following day and started on their way 
to meat plants, the whereabouts of the 
other three still being something of a 
mystery. Of those captured, three were 


Se 





found outside the Opera House and five 
attempted to enter the City Hall. 
@W. G. Yeager, president, Con Yeager 
Co., Pittsburgh, and Joseph Leitner, 
Rittberger Co., Zanesville, Ohio, have 
been hunting deer and bear recently in 
Pennsylvania’s Potter county. 


@ St. Louis Independent Packing Co. 
late this week staged a sales meeting 
at the Hotel Keystone, Pittsburgh, at- 
tended by three St. Louis and three 
New York representatives. The meet- 
ing was presided over by F. P. Foster, 
sales manager, and W. Roy Hommel, 
Pittsburgh district sales executive. 

@c. Alton Davis, watertender 3/c, 
U. S. Navy, formerly employed by the 
Rath Packing Co., Waterloo, Ia., is 





Harry Lavin, Sugardale 
Firm Founder, Dies at 75 


Harry Lavin, 75, veteran founder of 
the Sugardale Provision Co., Canton, 
Ohio, and chairman of the company’s 
board of directors, 
died November 26 
in St. Francis hos- 
pital, Miami Beach, 
Fla., following a 
five-month period 
of failing health. 

Three weeks ear- 
lier, the packer ex- 
ecutive, accompa- 
nied by a nurse, 
went to Florida to 
spend the winter, 
his condition be- 
coming serious 
soon after reaching 
the southern re- 
sort. Leo Lavin, his 
son, an executive of the firm, went to 
Florida two weeks later and was at the 
father’s bedside when he died. 


In 1884, at the age of 15, Lavin left 
his native Russia and settled in Ohio, 
entering the grocery field and later 
opening a retail meat market. In May, 
1920, he founded the Stark Provision 
Co. and in 1926 the name was changed 
to Sugardale Provision Co. The firm 
now operates two plants, supplying 
meat products to Canton and the sur- 
rounding area. 


HARRY LAVIN 


“missing in the performance of duty,” 
somewhere in the Pacific, his wife was 
informed recently by the Navy Depart- 
ment. 

@ Joseph T. Murphy has announced 
that he will continue in the meat brok- 
erage business under the firm name of 
J. T. Murphy Co., in the same quarters 
formerly occupied by Murphy-Norris 
Co., which firm has now been dissolved. 
The address is Room 4133 Board of 
Trade bldg., Chicago, telephone Harri- 
son 5144. 

@ Lt. Robert M. McCaw, Army Air 
Forces, son of Henry McCaw of Swift 
& Company’s provision department, 
Chicago, is missing in action, accord- 
ing to word from the War Department 
this week. Lt. McCaw was awarded the 
Air Medal in June, 1944, by Lt. Gen. 
George C. Kenney. His squadron was 
reportedly operating in the Leyte area 
of the Philippines. 

® George M. Foster, president, John 
Morrell & Co., Ottumwa, Ia., is spend- 
ing some time in the East and while in 
New York during the past week visited 
the company’s branches there. 


@ Mrs. Neva M. Jones, wife of O. E. 
Jones, director and vice president in 
charge of sales of Swift & Company, 
passed away December 2 in Presby- 
terian hospital, Chicago. She is sur- 
vived by her husband and a daughter, 
Mrs. R. T. Doughtie, jr., Memphis, 
Tenn. Burial was at Hoopeston, III. 


@® V. Ceravolla Provisions, Inc., 35th 
and Reed sts., Philadelphia, has applied 
for permission to dissolve its corporate 
set-up, following a decision to that 
effect reached by the company’s board 
of directors. 

® Otto C. Bott, Keokuk, Ia., executive 
of the Bott Bros. Mfg. Co., Alexandria, 
Mo., and the Keokuk Barrel Co., Keo- 
kuk, Ia., died on November 10 at Bur- 
lington, Ia., after an extended period 
of ill health. He numbered among his 
acquaintances many members of the 
meat packing industry, to whom his 
companies have supplied tierces, barrels 
and casks over a period of more than 
half a century. 

@ Former Capt. David D. Pollack, 
member of the Transparent Package 
Co. organization now on leave with the 
armed forces, was recently honored at 


Chicago Packers As ) 
at Annual Dinner 


(See photos on opposite page.) 
The Chicago Meat Packers and 
salers Association turned out in great 
on December 2 for its annual } 
the Medinah club. An excellent sf 
dinner featured the evening, 
acquaintances were renewed and Bs 
good spirit prevailed. Among ¢ 
hand for the event were: 
1.—Marhoefer Packing Co. reserved 
table for its guests. 
2.—The C. G. & S. Provision Co, 
out in force for this year’s meeting " 
dinner. 
3.—Max Rothschild, M. Ro thschi - 
Sons, was host at his company’s large 
4.—Banquet group at the Fulton 
Provision Co. table. 
5.—Henry E. Staffel, president, . 
Foods Canning Corp., was host to a laws 
group of friends. ; 
6.—Milton J. Mackin (right), E. G, 
Co., helped enliven things at the am 
pany’s table during the evening. 4 
7.—W. E. Russell, Russell Packing ¢ 
was in the act of stressing a point 
this picture was taken. , 
8.—Bill Winkler made certain all 
guests at this Armour table had a 
time. ? 
9.—"“Eddie” Althaus, vice president, 
guests at the Oscar Mayer & Co, 
time out from eating to have their 
snapped by the Provisioner. 
10.—Martin Wright, Wilson & 
friends. 
11.—Wm. Davies Co., Inc., guests 4 
just launching into an enjoyable 
when the man with the camera arri 
12.—Charles Pucks of the H. & M, 
vision Co., and friends. “4 
13.—Those at the Mutual Produce Gale 
ble had an enjoyable evening. 4 
14.—R. F. Norris and friends. 
15.—E. L. Rooney, district manager, 
& Company, was host at this t 


y 
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a ceremony in which Maj. Gen. 
Hershey personally presented him 
his major’s insignia. 

@ Frank Heriza, operator of the 
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Bend Packing Co. plant at Davenport, 
Wash., has launched a new sales pro- 
motional and advertising campaign 
based on the platform of a company 
“built on a tradition of fairness and 
friendship,” giving his “assurance of 
fairness to the producer, quality to the 
consumer and resolute service to both.” 
@M. S. Zimmerman, legal department, 
E. A. Ellendt, canned meats, and C. A. 
Dwyer, beef department, Wilson & Co., 
Chicago, visited New York recently. 
@R. J. Buchanan, manager, packing- 
house market, Swift Canadian Com- 
pany, Toronto, spent several days in 
New York last week, visiting the com- 
pany’s branches there. 

@ Licensing of dog-owners instead of 
dogs is advocated by Harry Miller, ex- 
ecutive secretary, Gaines Dog Research 
Center, New York, as a means of elimi- 
nating many so-called dog problems. 
Licensing the owner, he contends, would 
place the responsibility where it be- 
longs. 

@ Speaking in Seattle, Wash., Michele 
Van Blenkenstein, export manager for 
the large British food organization of 
John Gardner London, Ltd., declared 
that Britons now have 50 per cent more 
meat in their sausage than during 
severe shortages earlier in the war. 


@ Ken Vance, branch house sales pro- 
motion manager for Swift & Company, 
Chicago, is being transferred to the 
Pacific Coast, it is announced, where he 
will handle similar duties. His head- 
quarters will be at San Francisco. 





OPA REFUSED INJUNCTION 
IN CUSTOM KILLING CASE 











An injunction sought by the Office of 
Price Administration to compel the 
Kerber Packing Co., Elgin, Ill., to com- 
ply with the custom slaughtering pro- 
visions of RMPR 169 was refused by 
Judge Elwyn E. Shaw in federal dis- 
trict court at Chicago last weekend on 
the grounds that no evidence had been 
presented to indicate infraction or 
threatened violation of OPA regula- 
tions or any evidence of intent to vio- 
late ceiling prices. 


The suit was the outgrowth of an in- 
vestigation on September 19 by OPA 
representatives who at that time called 
the attention of company officials to 
custom slaughtering provisions of 
RMPR 169 which, they charged, were 
not being observed. This section pro- 
vides that the custom slaughterer must 
make a record of the live cost of cattle 
and if the cost dressed exceeds his max- 
imum for carcasses, the excess must be 
remitted to the owner of the cattle. The 
Kerber company, according to its at- 
torney, had been previously unaware of 
the regulation, but began complying im- 
mediately upon being informed. 

The Kerber company, in its defense, 
pointed out that “it is required to secure 
information as to the cost of the live 
animals and then guess what the cost 
of the carcasses will be after they are 
slaughtered. If it guesses wrong, it 








may be penalized by having to renit 
the difference between the actual] Cost 
and maximum price, based on grades, 
Its compensation for slaughtering is the 
same regardless of the cost of the live 
animals or the grade of carcasses, Thus 
under the regulation, it becomes g ten 
resentative of the plaintiff (OPA a4 
ministrator), securing information for 
him without compensation and at the 
risk of penalty for a wrong guess” 
The Kerber legal representatiye 
also called attention to the opinion, Up- 


‘held in several other similar ¢age. 


which were cited, that “an injunction 
cannot be employed to punish past yio. 
lations or to establish that violations 
have occurred. Its function ig to stop 
existing violations or prevent further 
infractions if there is reason to belieye 
they may occur.” 


FATS AND OILS OUTPUT 


Bureau of the Census reported this 
weekend that factory production of 
lard and rendered pork fat in October 
amounted to 120,908,000 Ibs. against 
116,966,000 lbs. in September and that 
October 31 plant and warehouse stocks 
amounted to 435,706,000 Ibs. The bureau 
said that October production of inedible 
tallow was 76,675,000 lbs. against 7), 
319,000 lbs. in September, and that 
October 31 plant and warehouse stocks 
totaled 151,433,000 lbs. October grease 
output was 43,766,000 Ibs. and October 
31 inventories were 143,745,000 lbs. 








4 COLORS 
4 SIZES 


‘Built for Maximum Wear. 
Strong Reinforced Eyelets 
and Adjustable Tape Ties. 
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PLASTIC APRONS! 


TOUGH—and Better than Rubber because 
WATER-PROOF, ALKALI-PROOF, STAIN-PROOF 
ACID-RESISTANT, 


YELLOW TERSON ALL WHITE 
NOTE THESE 27 x 36... ......$10.50 per doz. 27 x 36... .......$6.88 per doz. 
OUTSTANDING 8 "130 x 36.......... 7.65 per dex. 
36 x 44... ...... 18.50 per doz.}36x 40.......... dor. 
FEATURES! Full Length Sleeves ud eee. ae 


Vv Will not crack or peel 


Vv Washed off with ordinary tap 


27 x 36 $12.90 per doz. o7 x 36.. ...... ..$6.27 per doz. 
wu 30 x 40 18-33 per dat: 30 38.......... 671 par 
x per doz. 36 x 40.......... 8.35 per 
Vv Amazing strength combined | 5.1; ongth Siceves 36 x 44.......... 9.24 por den 
with lightness in weight for $12.90 per dozen pair ne tenth tenes 
mos fort Leggings, Hip Length uh Le now 
we < wearing coms = $23.50 Ay A palr $6.60 per dozen pair 


Vv Save clothes, laundry bills, time, 
effort, trouble. 








$10.25 per dozen pair 


Leggi: Hip Length 
.00 per dozen pair 


BLACK NEOPRENE 


bcsialiia BY MAIL OR PHONE TO AY-—— 


OIL-RESISTANT 


PRICES — SIZES — COLORS 


Full Length Sleeves 
$7.15 per dozen pair 


OLIVE GREEN 





All Prices F.0.8. Chicago 
best priority. Minimum order 1 dozen 


Furnish 








FREE SAMPLE SWATCH ON REQUEST 


ASSOCIATED BAG & APRON CO. 


222 West Ontario St., Chicago 10, Ill. 








Phone SUP erior 5808 
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® Our British allies were crucially in 
need of liquid “sunshine” — the 
health-giving Vitamin C of oranges. 
per doz. Problem: how to ship enough oranges 
or canned orange juice in vessels 
cramped for space. 

air The answer? Orange concentrate. 
A single carload of this amazing 
new concentrate in cans equals 30 
carloads of oranges! 

Today it’s helping to boost Brit- 
i ain’s health above peacetime levels. 
Tomorrow it will bring Vitamin C to 
millions who don’t want the fuss or 
muss of squeezing fresh fruit. And 
one little 6-oz. can will hold the juice 
of 19 oranges! 

A new process de-waters the fruit 
and reduces the bulk to ¥%th of the 
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former volume, leaving a syrup. All 
you do is add 7 parts water, mix, and 
presto—orange juice! 

Soon you’ll get this new product — 
along with all the other fine fruit 
juices you get in cans today. And 
it will come in cans—because cans 
protect and preserve. 

Todo our war job we’ ve developed 
new ideas and new skills, too. That’s 
why as we look ahead we see new 
and better things in Continental cans., 


CONTINENTAL CA 


eg THINGS IM 


wew AnD BETT 





ATTENTION, BUSINESSMEN: —We’ll be glad to 
discuss present and future uses or improve- 
ments of your product or package. Write 
Dept. A., 100 East 42nd Street, New York 
17, N. Y., or Continental Can Company of 
Canada, Limited, Sun Life Bldg., Montreal. 
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ELECTRONIC THERMOMETER 


An electronic type resistance ther- 
mometer for indicating, recording and 
controlling temperatures from—100 
degs. F. to 1,000 degs. F. is being manu- 
factured by the Bailey Meter Co., Cleve- 
jand, O. The recorder operates on the 
null balance principle and is said to pro- 
yide instantaneous balancing action by 
dectronic detection and control. Reli- 
able performance and accurate calibra- 
tio over long periods of continuous 
operation are claimed as a result of 
the unit’s sturdy design. 

Thermometers may be secured with 
as many as four recording pens, each 
provided with its own continuously con- 
nected control unit and measuring 
bridge. This feature is said to insure 
instantaneous response to changes in 
temperature. 

Bailey air-operated control, electronic 
control or contacts for on-off electric 
control may be provided for two tem- 
peratures by the multiple-pen Bailey 
electronic recorder-controller. The con- 
trol mechanisms required are mounted 
inside the recorder-controller casing 
and are actuated by the same reversi- 
ble motors which drive the recording 
pens. Alarm contacts may be provided 
for any er all of the recorder units. 


NEW FLUORESCENT TUBES 


Slender fluorescent tubes taller than 
a man will be manufactured as soon 
as war conditions permit, the Westing- 
house lamp division, Bloomfield, N. J., 
announces. The four sizes to be made, 
which will average approximately 60 
lumens for each watt of electricity con- 
sumed, will make possible the use of 
fluorescent lamps where reflector space 
is restricted, according to Ralph R. 
Brady, commercial lamp engineering 
manager for Westinghouse. 


The new lamps, all high efficiency 
hot cathode types, will be available 
initially in 42 in., 64 in., 72 in. and 96 
in. overall lengths, taking into account 
the sockets and single pin bases at 
both ends. Diameter of the bulb will 
range from % in. for the 42 and 64 in. 
lengths, to 1 in. for the 72 and 96 in. 
lengths. The 60-in. standard fluorescent 
lamp, the longest thus far made by 
Westinghouse, has a diameter of 2% in. 


It is said that the new streamlined 
lamps will consume about half the wat- 
tage per running foot of tube as the 
wider standard types, and produce 
slightly more than half as much light 
per running foot. They will be especially 
designed for operation on an instant- 
start type of ballast, and have the 


same life rating as the standard 40-watt 
fluorescent lamp. 





The 





PROTECTING MEAT FOR INVASION FORCES 


View of machinery room in all-concrete refrigerated cargo carrier, a floating ice box to 
supply U. S. invasion troops with fresh meat, fruits, ice and ice cream during initial 
landing operations. Engineered and equipped by the York Corp., this new refrigerated 
barge is the first of three to be built for the U. S. Army in yards of the Concrete Ship 
Constructors. It has a capacity of more than 1,000 tons of meat and other produce. 





VARIABLE SPEED UNIT 


A compact variable speed pump unit 
in either stationary or portable models 
is announced by the Bump Pump Co., 
La Crosse, Wis. The unit, which pro- 
vides a 4 to 1 speed variation, features 
a special gear arrangement for ready 
speed changes. The gear and driving 
mechanism, which is enclosed, is mount- 
ed on ball bearings and operates in 
sealed cases filled with oil, providing 
quiet and efficient operation, it is 
claimed. The various speed ratios and 
speed ranges obtainable are from 86.25 
minimum to 345 maximum revolutions 
per minute in five ranges up to 215.5 
minimum and 862 maximum revolutions 
per minute. 


NEW LARD COOKER 


An enclosed jacketed lard cooker said 
to entail virtually no maintenance wor- 
ries has been placed on the market by 
the John J. Dupps Co., Cincinnati, Ohio. 
The new unit includes a simplified gear- 
head motor mounting with close center, 
triple strand roller chain drive which 
operates in oil. The unit is said to have 
operated at peak efficiency under the 
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most strenuous conditions during six 
years of continuous service in the con- 
cern’s testing plant. During this time, 
nothing was spent on repairs, the manu- 
facturer states. Units of 6,000 and 
8,000-lb. capacities are now reported 
available. 


WORK GARMENTS 


Two new work garments suitable for 
use by packinghouse employes have 
been introduced by the Canvas Products 
Corp., Fond du Lac, Wis. One is a split- 
leg apron designed for workmen who 
need strong, durable protection for their 
clothing. Made of heavy water-repellent 
canvas, the garment is doubly rein- 
forced at both the midsection and knees 
and is said to have generous pocket 
space. 


The other work garment is a shop 
coat including such features as new 
type gripper fasteners that can be laun- 
dered, button-up collar which can also 
be worn flat, and adjustable double 
sleeves that can be snapped tight about 
the wrists or opened and rolled up. 


Is all your waste paper going to war? 
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NATURAL CASINGS 








Hog Slaughter in Seasonal 
Rise as Output Increases 











Inspected hog slaughter for the week 
ended December 2 advanced to the high- 
est figure yet recorded this fall, accord- 
ing to estimates by the War Meat 
Board. The week’s slaughter of 1,394,- 
000 head was 283,000 head more than in 
the preceding week, but 352,000, or 20 
per cent, smaller than in 1943. Esti- 
mated production of pork from this 
slaughter was 194,000,000 lbs. against 
154,000,000 lbs. in the preceding week 
and 239,000,000 lbs. in the corresponding 
week last year. Average live weights 
of hogs marketed in recent weeks have 
been about the same as they were a 
year ago. 


Livestock slaughter and total meat | 


production in inspected plants increased 
during the week ended December 2, fol- 
lowing the reduction in the preceding 


week due to the Thanksgiving holiday. | 
The total weight of meat produced, ac- | 


cording to the War Meat Board, was 


380,000,000 Ibs., 69,000,000 lbs. more | 
than in the preceding week, but 30,000,- | 
000 Ibs. less than in the corresponding 


week a year earlier. 


The estimate of inspected 


the preceding week and 278,000 head a 
year earlier. The dressed weight of 


| cattle slaughtered was 141,000,000 lbs., 
| compared with 118,000,000 lbs. in the 


preceding week and 132,000,000 lbs. for 


| the corresponding week of 1943. 


* Sure of Uniform Strength... because 
all Cudahy Casirgs must pass a rigid 
uniform strength test. This helps you cut 
breakage losses. 

36 Sure of Uniform Size... becouse all 
Cudahy Casings are graded to a frac- 
tion of an inch by millimetric selection. 
This helps you get smooth, fine-looking 
sausage ... means more sales. 


Look at These Advantages 
Cudahy Offers 


Over 79 different sizes—From pigmy 
links to minced luncheon—whatever 
size or type sausage you make, Cudahy 
has the right casing for your needs... 
including high quality imported casings. 
Fast Branch Service—Cudahy's many 
branches are another big advantage 
...for you get good fast service— 
your orders are filled from stocks 
on hand. 





Be sure... get casings of tested high quality... talk 
with one of our Casing Sales Experts—or write | 
direct —today! 


THE CUDAHY PACKING CO. | 


221 NO. LA SALLE STREET, CHICAGO 1, ILLINOIS 
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The board’s estimate of calf slaugh- 
ter for the week ended December 2 was 
205,000 head against 172,000 in the pre- 
ceding week and 139,000 in the corre- 
sponding 1943 week. Veal production 
from last week’s slaughter was 26,000,- 
000 lbs. against 22,000,000 lbs. a week 
earlier and 17,000,000 Ibs. in 1943. 

Inspected sheep and lamb slaughter, 
continuing at about 15 per cent under 
a year ago, totaled 465,000 head last 
week, a gain of 57,000 head over the 
preceding week but 83,000 less than in 
early December last year. The dressed 
weight of sheep and lambs slaughtered 


| was estimated at 19,000,000 lbs., com- 
| pared with 17,000,000 lbs. in the pre- 


ceding week and 22,000,000 lbs. in the 


| same period in 1943. 





WHAT HAPPENS TO RILEY 
ON DEC. 17 BROADCAST 











“Do not open until Christmas” has 
no meaning to Riley, who tries to find 


| out what is in a gift package he re- 


ceives from an unknown sender on the 
December 17 broadcast of the American 
Meat Institute’s radio comedy, “The 
Life of Riley,” starring William Bendix 
of movie fame. Riley has the mysteri- 


| ous present X-rayed, but he doesn’t find 


out what it contains, although it does 
whet his curiosity and leads to a novel 
and surprising climax. See your news- 
paper for local time and station. 





cattle | 
slaughter last week was 322,000 head. | 
This compared with 267,000 head for | 
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When you want 
accurate and depend- 
able automatic temperature 
or humidity control forIndustri- 
al Processes, Heating or AirCond- 
itioning Systems, call in a Powers 
engineer. With over 50 years of ex 
perience anda very completelineof 
self-operating and air operated 
controls we are well equipped to 
fill your requirements. 
Write for Circular 2520 
2725 Greenview Ave., Chicago 
Offices in 47 Cities—See 
your phone directory. 
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FLASHES ON SUPPLIERS 


CAN CAN CO.—Russell C. 
yice president in charge of 
line manufacturing for the 
Can Co., will assume re- 
ility for all of the firm’s con- 
manufacturing plants, it is an- 
pounced by D. W. Figgis, president. 
, a director of the company, 
the organization in 1926 follow- 
his graduation from Massachusetts 
of Technology. After service 
the concern’s manufacturing plants 
the United States and Hawaii, he 
general manager of manufac- 
prior to his election as vice presi- 
in 1940. 


“ALLIS-CHALMERS.—Frank C. An- 
gl, manager of Allis-Chalmers sales 
activities in the Pacific region, has been 

inted manager of all Allis-Chal- 
mers field sales offices of the general 
tachinery division, it is announced by 
W. C. Johnson, vice president. 


CHASE BAG CO—A modern liner 
department employing 50 additional per- 
sons will be in production at the St. 
Louis plant of the Chase Bag Co. early 
in November, it is announced by Perry 
§ Forthmann, manager. The new de- 
partment will make pre-shaped liners 
for boxes, barrels and bags. 


CONTINENTAL CAN CO.—Carle C. 
Gomway, chairman of the board and 
president, Continental Can Co., Inc., has 
amounced the resignation of Frank J. 
OBrien and Eugene J. O’Connor, vice 
presidents of the company. O’Brien 
joined the company in 1928 upon its ac- 
@iisition of the Southern Can Co., Bal- 
timore, while O’Connor was appointed a 
Viee president in 1943. 


ROBBINS & BURKE.—To assure 
customers of good postwar service in 
securing chassis, Robbins & Burke, Inc., 
Cambridge, Mass., manufacturers of 
special refrigerator bodies, have secured 
a Dodge franchise, it is reported by 
Joseph J. Robbins, president. The con- 
cern also manufactures farm and home 
freezers, refrigerator doors, cold stor- 
age rooms and portable refrigerators. 


GEORGE S. MAY BUSINESS 

FOUNDATION.—The George S. May 

ess Foundation is now located in 

its new quarters at 840 N. Michigan 

ave., Chicago 11, Ill., it was announced 
Tecently. 

AMERICAN CAN CO.—S. D. Arms 
has been appointed general manager of 
manufacture, and Edmund Hoffman 
manager of the industrial relations de- 
partment of the American Can Co., it 
18 announced by D. W. Figgis, president. 

rms, formerly manager of the Jersey 
City plant, was manager of the labor 
division of the company’s industrial re- 
lations department. Hoffman has been 
manager of the personnel division of 
the industrial relations department for 
the past three years. 


BROWN INSTRUMENT CO.—Fffec- 
tive the first of the year, O. B. Wiison 
will become New York industrial man- 
ager for the Brown Instrument Co., 
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precision industrial instrument division, 
Minneapolis-Honeywell Regulator Co. 
Wilson, who has been with the com- 
pany for 21 years, is being transferred 
from the Chicago office where he has 
been industrial manager for the past 
several years. He will be succeeded in 
this position by J. A. Robinson. 


CONTINENTAL CAN CO. — Conti- 
nental Can Co. announces the opening 
of a new packers’ can district sales 
office in Philadelphia, which will con- 
centrate on servicing customers in Penn- 
sylvania and New Jersey. The address 
will be the same as that of the general 
line sales office. C. W. “Bill” Smith, 
formerly assistant sales manager of the 
Baltimore district, has been appointed 
packers’ can sales manager of the 
Philadelphia district. Assisting him are 
H. L. Lewis and W. F. Hall, sales repre- 
sentatives, and A. B. Paltz of sales or- 
der department. 


CARRIER CORP.—Dario de la Garza, 
long identified with foreign advertising 
and sales promotion, has joined the 
Carrier international division as ad- 
vertising manager. A former member 
of Colgate-Palmolive-Peet Co.’s foreign 
advertising department, de la Garza 
also served for eight years as foreign 
advertising and sales promotion mana- 
ger of Servel, Inc. More recently he 


has been identified with the National | 


Export Advertising Service of New 
York. 


AMERICAN CAN CO.—Dr. Roger H. 
Lueck has returned to the American | 
Can Co.’s Pacific division as manager of | 


sales, it is announced by W. C. Stolk, 
vice president. 
manager of the company’s San Fran- 
cisco laboratory, a post he relinquished 


in January, 1943, to become general | 
manager of American Can operations | 


in Hawaii. 


ALLIS-CHALMERS MFG. CO.—The | 


appointment of A. J. Schmitz as Pacific 
regional manager is 


Allis-Chalmers Mfg. Co., Milwaukee, 
Schmitz had previously been manager 
of the concern’s Seattle office and, prior 
to that, manager of the Portland office. 
He has been with the company since 
1914. 


PORK SAUSAGE BOOKLET 


A handy reference booklet on pork 


sausage production has been prepared | 
by Ray Beerend, president, Basic Food | 
Materials, Inc., Cleveland, O., for free | 


distribution among the trade. The book- 
let, entitled “Here’s How,” deals with 
the complete pork sausage production 
process from handling trimmings to 
suggestions for selling, advertising and 
cooking the finished product. Many val- 
uable tips on production procedure are 
included, in addition to several chapters 
concerned with analyses of different 
types of pork sausage and seasonings. 
Grinding, mixing, stuffing, seasoning 
and storage and packing are all covered 
in the booklet, which is enlivened by hu- 
morous sketches in color. 


1944 


Dr. Lueck was the first | 


announced by | 
Frank Angle, manager of district offices, | 
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THE QUALITY TRADE MARK 





BA 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Mach y- 
Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 
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How many of these calls are due to skin irritations in your plant? 
Tarbonis can stop them! Not merely a protective—effective in 
clearing up the more difficult conditions. Clean and neat and can 
be applied on the job—promptly reduces itching and irritation. 
Plants whose names are on every tongue in America appreciate 
the quick and effective action of Tarbonis. Write us for sample, 
dispensing manual and booklet for employee. 


THE TARBONIS COMPANY 


CLEVELAND 


15, OHIO 








Three Years of War 


(Continued from page 14.) 


making for the most equitable distribu- 
tion of meat supplies attainable under 
a wartime economy. 

Harry Reed, chairman of the War 
Meat Board, speaks highly of the meat 
industry’s cooperation in the big task 
of stretching available meat supplies to 
feed the insatiable appetite of World 
War II. “I don’t believe there is an- 
other industry,” said Reed early this 
year, “which has a record of voluntary 
cooperation comparable to the record 
made by the people who produce, 
process and distribute meat and its by- 
products. This attitude is clearly dem- 
onstrated in the assistance which the 


industry has willingly given to the War 
Meat Board.” 


Leo T. Crowley, Foreign Economic 
Administrator, stated last month that 
during 1944, the U. S. has been ship- 
ping into lend-lease channels 8.1 per 
cent of its supply of all meats (dressed 
weight basis), as compared to 9.3 per 
cent in 1943. Beef and veal shipped 
this year totaled 0.8 per cent of nation- 
al supply, as against 1.7 per cent last 
year. During the current year, accord- 
ing to Crowley, we have sent 13.8 per 
cent of our pork supply overseas, as 
against 14.6 per cent in 1943. 


The industry’s manpower difficulties, 
which have varied in intensity at differ- 
ent periods of the war but have con- 
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stituted a major production 
ever since U. S. industry went o 
time basis, have been caused by a nom. 
ber of factors. Although Selective 
Service has accorded meat packing ful 
recognition of its essential status loca] 
draft boards in many instances 
heavy drains on the industry’s male 
personnel, particularly when draft 
tas were at their peak. There has also 
been some migration of meat plant per. 
sonnel into other war activities, 
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Through their house organs com. 
pany bulletin boards, employe me 
tion plans and other approaches, pack. 
ers have waged an aggressive campaj 
to convince employes of the vita] need 
for continued meat production, To off. 
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has greatly increased its utilization of and p 


female employes and has done consid.  durins 


erable work in adapting handicappe; § ment. 
workers to various meat plant Opera. 

tions. Wherever possible, employes | War 
have been upgraded to their highest 

capacities and training programs hay} 
been instituted to boost plant efficiency, } in¥s' 
With new equipment difficult to obtain, |! 


packers in many instances have had t; } '®4Y 


make the most of their present fagilj. 
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Use of Farm Labor dustr 
death 

Some packers have been able to ob-§ to ¢h 
tain farm labor during winter months, § neces 
on the understanding that the indus. fully 
try’s essential status would protect the § invas 
deferred classification of such workers. § dyrir 
Regardless of all efforts taken to im-§ man 
prove the labor picture, however, this fnal 


bottleneck continues. An Indiana patk- 


bottom of the manpower barrel to keep 
up with government orders, reported 
recently that his part-time workin 


of G 
er, who has literally been scraping “| no 0 


In 


are | 


force included a farmer with a herd of ae 
28 dairy cows to milk and two firemen such 
who work at the plant on their days prog 
off. plan 

Some of the typical difficulties facing § whic 
the industry were emphasized by 1.§ of t 
Henry Foster, chairman of the boarl § pay: 
of the American Meat Institute, ina § purc 
review of industry operations during § driv 
1943. Said Foster, in part: City 

“The second year of the war has it bo 


deed been a challenge to the meat i 
dustry. Disturbing factors in the fom 
of federal orders, restrictions, max- 
mum price regulations on wholesale 
cuts, ceilings and floors on livestok, 
retail price ceilings, set-aside orden, 
slaughter quota restrictions, consume 
rationing and other factors, have taxél 
the ingenuity of packinghouse manage 
ment. Without great resourcefulness, 
the meat packing industry would have 
found it almost impossible to cope wit 
the manpower shortages, scarcity @ 
machine repair parts, lack of containe® 
to use in distributing meat produc 
and other disturbing factors.” 


Foster also paid tribute to the “wit 
conscious cooperation of labor,” which 
has been an important element in mal 
taining production at high levels. Fe 
war-essential industries have lost as4 
tle productive time through work 
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tifeates, priority applications and re- 
isted “paper-work” which war has 

t to the meat packing industry 
is something most packers would like 
to forget. This avalanche of printed 
material, spawned by the mounting 
food of emergency legislation and in- 
tensified by the complex nature of in- 
dustry operations, had packer execu- 
tives wondering for some time whether 
they would ever dig out. Although the 
legislative tide has now apparently 

its crest, packers are resigned 
to a substantial degree of federal con- 
trol until the termination of hostilities, 
and perhaps for some time afterward, 
during the difficult period of readjust- 


ment. 


War Toll Heavy 


In all theaters of war, former meat 
industry employes are now in the thick 
of the action, and hundreds have al- 
ready laid down their lives in the 
nation’s service. The 1944 American 
Meat Institute convention issue of the 
PROVISIONER listed the names of 634 in- 
dustry men in the armed forces whose 
deaths had been officially reported up 
to the time of publication. This list, 
necessarily far from complete, did not 
fully reflect the losses suffered in the 
invasion of Europe, nor those sustained 
during the break-out from the Nor- 
mandy beachheads. What the industry’s 
final toll will be before the capitulation 





liana pack- 
raping the 
rel to keep 
, Teported 
e working 
| a herd of 
wo firemen 
their days 


ties facing 
zed by T. 
the boari 
itute, ina 
ms during 





var has in- 
e meat in- 
n the form 
ons, max 
wholesale 
| livestock, 
ide orders, 
, consume 
have taxel 
se manage 
ircefulness, 
would hate 
) cope Wi 
scarcity 
containers 
t product 


» the 
or,” 
nt in @ 
evels. 
. lost as 
work st 








er 9, 7 





























of Germany and the crushing of Japan, 
no one can now foresee. 

Industry employes on the home front 
are participating fully in the buying of 
war bonds and are engaging in a num- 
ber of other war-supporting activities, 
such as the Red Cross blood donation 
program. A large number of meat 
plants now fly the Minute Man flag 
which denotes that 90 per.cent’ or more 
of the employes are enrolled in the 
payroll deduction plan of war bond 
purchases. When the sixth war loan 
drive opened recently in Oklahoma 
City, it was a meat packing plant— 
Wilson & Co.—which of all business 
firms in the city first over-subscribed 
its quota. 


The nation-wide advertising cam- 
paign of the American Meat Institute, 
launched prior to the war to further 
the use of meat in the nation’s diet, 
has been shaped during the past three 
years into a powerful educational force 
which ties in directly with the govern- 
ment’s broad nutritional program. 
Through newspapers, magazines and 
radio, as well as associated media, the 
campaign keeps the public informed on 
meat’s leading position as a source of 
protein, and other dietary essentials, 
and provides helpful information on 
wartime meat utilization. The current 
emphasis on the use of Utility beef 
illustrates this latter phase of the 
AMI program. 


The National Live Stock and Meat 
Board has thrown itself wholeheartedly 
into the war effort, assisting the armed 
forces in the developing of meat cook- 
ery methods, publishing a number of 
food handling manuals which have 
proved invaluable to mess personnel, 
and giving hundreds of lecture-demon- 
strations at Army camps and Navy 
installations. At the same time, the 
beard has not relaxed its comprehen- 
sive long-range research program nor 
its continuing campaign to bring valu- 
able information on meat to consumers 
all over the country. 


Fully conscious of its important war- 
time assignment, the industry is re- 
solved to hold meat production at a 
high level as long as the heavy demand 
for product continues. Packers are hop- 
ing for a quick decision on all fighting 
fronts, but they are prepared to see the 
job through, regardless of the time re- 
quired. Never will it be said that the 
meat industry failed to deliver the 
goods, on time and in quantity, to our 
armed forces, our civilians and our 
fighting allies. 


HORMEL WORKERS GET BONUS 


Twenty-nine eligible employes of Geo. 
A. Hormel & Co. at Atlanta, Ga., re- 
cently received their final payment for 
the year under the company’s joint 
earnings plan. The extra checks 
amounted to more than eight times 
their weekly pay checks. Payments to 
Hormel employes are directly related 
to the company’s earnings. 











WILSON’S 


NATURAL 
SAUSAGE CASINGS 
Producers ...importers...Exporters 
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PLANTS, BRANCHES AND AGENTS IN PRINCIPAL 
CITIES THROUGHOUT THE WORLD 


General Office: 4100 S. ASHLAND AVE., CHICAGO, ILL. 











Fast, Safe 
INSTO-GAS 
TORCHES 
for Packers 





Singeing hogs with Insto-gas torch. 


ber instant-lighting Insto-gas torches 
produce a clean, blue flame, with no 
soot, no smoke and no monoxide gas. 
They are safe to use in enclosed rooms. 
Packers find that light-weight Insto-gas 
torches are far superior for— 


Singeing —Carcasses of all kinds. 


Thawing— pipes and sewers and freeze- 
ups of products such as tallow, lard and 
resin in pumps and piping. 

Plumbing and Electrical — \ead and 
solder work. 


General plant maintenance. 


Insto-gas torches are the only ones 
listed by Underwriters and Factory Mu- 
tuals Laboratories and are recommended 
by leading Safety Engineers. 





Insto-gas torches are made in five sizes 
with flames ranging from pencil flame on 
the No. 1 toa 24” blast flame on the No. 5. 


Write today or use coupon 
for Free Insto-gas bulletin. 
-—mmammamdAllL COUPON... .. 


INSTO-GAS CORPORATION—DETROIT 7, MICH. 
Please mail insto-gas Bulletin and name of nearest distributor. 


Name 





Address 
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for all of us . . at times. fi! 
But we have never talked even 

half enough about the satisfaction |: 

you will enjoy by specifying 


PAPERS FOR 
PACKERS 


PARCHMENT - WAXED - SPECIAL TREATED 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 
PARCHMENT * KALAMAZOO 99 © MICHIGAN 
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PROVISIONS AND LARD 24006y Rewove 





sTOCKS AT SEVEN MARKETS 


A seasonal increase was registered 
holdings of most meat items at the 

main markets during the month 
ft November. On the final day of the 

total meat stocks were 71,910,- 
Ibs. compared with 57,054,016 lbs. 
t the end of October and 102,631,630 
ibs, a year earlier. All S.P. and D.S. 
meats, with the exception of S.P. regu- 
lar hams, showed some increase from a 
month earlier. 

Lard stocks slipped a little lower dur- 
ing the month, for demand continued 
extremely broad. At the close of No- 
vember a total of 23,950,207 Ibs. was in 
storage, compared with 28,841,353 Ibs. 
a month earlier and 33,501,399 Ibs. a 
year ago. 

Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
ouis, St. Joseph and Milwaukee, on 
November 30, 1944, with comparisons 

s especially compiled by THE Na- 
JONAL PROVISIONER: 

Nov. 30, '44 Oct. 31, 44 Nov. 30, °43 
Ibs. Ibs. Ibs. 






















Total §.P. meats.40,574,859 34,331,161 63,959,708 
Total D.S. meats.20,340,110 13,600,260 23,108,271 
Dther cuts meats.10,995,724 9,122,595 15,563, 
Total all meats...71,910,693 57,054,016 102,631,630 
PS. lard ........ 4,476,609 5,507,695 11,485,1 
Dther lard .......19,473,598 23,333,658 22,016,215 
Motal lard ....... 23,950,207 28,841,353 33,501,399 
B.P. regular hams. 1,744,912 1,807,293 2,807,023 
BP. skinned hams.17,743,421 13,460,761 24,130,995 
1 20,180,092 18,382,331 35,217,171 
906,434 680,776 ,804,51 
8. .. ++ 13,682,311 8,727,602 16,433,926 
D.S, fat backs.... 6,657,799 4,872,658 6,674.345 





AMERICAN MEAT OUTPUT 
UP SHARPLY SINCE WAR 











In a report on the trend of world 
food production since the outbreak of 
war, the U. S. Department of Agricul- 
ture, Office of Foreign Agricultural Re- 
lations, pointed out that surplus pro- 
ducing regions, especially those in 
North America, have strongly empha- 
sized livestock production. In countries 
normally producing less food than they 
consume, especially those in western 
Europe, emphasis has been on expand- 
ing the production of crops that can be 
used for human food at the expense of 
feed crops and livestock. 

In North America, the output of 
edible oils increased about two-thirds, 
while in ~ South America it nearly 
trebled. Meat, poultry and eggs as a 
group increased by 43 per cent in North 
America, and by 16 per cent in South 
America. In western Europe, the out- 
put of edible oils was up 9 per cent, 
but production of meat, poultry, eggs 
and dairy products have dropped off 
sharply. 

According to the report, should post- 
war food production in the Americas 
continue at anywhere near the current 
level, the world’s total output would be 
significantly larger than at any time 
in the past. 


CANADA FILLS U. K. BEEF 
CONTRACT AHEAD OF TIME 


MONTREAL.—The Canadian Meat 
Board has. purchased 103,000,000 Ibs. 
of beef for shipment to the United 
Kingdom, the equivalent of 234,000 
head of cattle. The purchase means 
that the Dominion has met in about a 
year the minimum beef requirements 
asked by the United Kingdom for the 
two years 1944 and 1945. 

Hon. J. G. Gardiner, Minister of 
Agriculture, announced that the agree- 
ment concluded in July, by which 100,- 
000,000 Ibs. of beef as a minimum 
would be exported in 1944 and 19465, 
has been met. Shipments of some 50,- 
000,000 lbs. had been made at that 
time and were included in the 100,000,- 
000-lb. total. 

Officials said that the United King- 
dom had agreed to take all Canadian 
beef surpluses which could be shipped. 
It has been estimated that fina! ship- 
ments in the two-year period may be 
three or four times the minimum. 


CANADIAN STORAGE STOCKS 


Nov. 1, Oct. 1, 5 yr.-avg., 
1944 1944 Nov. 1 
Beef ..... 24,724,858 24,624,001 19,659,741 
VERE caccee 6,762,527 6,583,284 5,119,955 
Pork ......42,596,784 36,522,899 45,680,836 
Mutton & 
lamb . 4,633,721 2,856,921 4,632,863 





HOG TEST RESULTS IMPROVE AGAIN; SEASONAL YIELD ADJUSTMENTS MADE 


(Chicago costs and prices, first three days of week.) 


Another slight decline in live hog costs at Chicago and 
seasonal adjustments in live weight yields brought about 
further improvement in the cut-out results this week. 
Product prices were again unchanged with demand very 
broad for practically all pork cuts. Light butchers showed 


—— 180-220 lbs.—— 220-240 Ibs.-—— ——240-270 Ibs.—— 
Value Value Value 
\ 
Pet. Pet. Price per per cwt. Pet. Pet. Price per per ewt. Pet. Pct. Price per per cwt. 
live fin. per ewt. fin. live fin. per cwt. fin. live fin. per cwt. fin. 

wt. yield Tb. alive yield wt. yield Ib. alive yield wt. yield Ib. alive yield 
Regular Mp tasiegests side - 14.0 20.0 214 $3.00 §$ 4.28 13.8 19.4 21.0 $2.90 $ 4.08 _ we — Py oe 
ened hams ae Tas i ue ak Py aan wes ae an 13.0 18.1 23.0 2.99 4.16 
Rett wie sb.a0de seahscceseseac 5.7 8.1 20.0 1.14 1.62 5.5 7.7 20.0 1.10 1.54 5.4 74 20.0 1.08 1.48 
Mies cbtre hasaliadx ob 4.3 6.0 24.8 1.07 1.49 4.1 5.8 24.8 1.02 1.44 4.1 5.7 23.7 97 1.36 
— Ero cians <oawdanonsess 10.1 14.5 23.3 2.35 3.38 9.9 13.8 21.8 2.16 3.01 9.7 13.4 20.7 2.01 2.78 
ore Serr ary eee 11.1 15.8 17.2 1.91 2.72 96 134 165 1.58 2.21 40 5.5 15.2 -61 -84 
Hynes i atketictekavakeareaebs ve ade bok “as ad 2.1 3.0 14.0 29 42 86 12.0 14.0 1.20 8 1.68 
Ph ESS aiaiae ose ‘i alee nye +e 3.2 4.5 10.5 34 AT 4.6 64 11.0 51 -70 
R NS «6.5 va gota na vumed we 2.9 4.2 10.3 80 .43 3.1 4.2 10.3 -32 .43 3.5 48 103 -36 50 
Hae iat we sub b¢hie kere ao vues 2.2 8.2 12.4 .27 40 2.2 8.1 12.4 -27 .38 2.2 8.1 12.4 27 38 
a. & ME: ORs swiniod bondecke 12.9 184 12.8 1.65 2.36 11.4 15.8 12.8 1.46 2.02 104 145 12.8 1.33 1.86 
me PFS sabes ec peweccrscceesceees 1.6 2.3 16.0 -26 37 1.6 2.3 13.5 -21 31 1.6 2.2 12.0 19 -26 
peer SE c: “Shai” da kw eers 8.2 4.6 17.8 57 .83 3.0 4.2 17.8 53 75 2.9 41 17.8 52 -73 
eet, tails, neckbones............ 2.0 2.9 oe -12 17 2.0 2.8 ve -ll 15 2.0 2.8 ese -ll -15 
Offal and miscellaneous..........___ 5 oor a Ww ie cau .49 .69 ” ees oes .49 -68 
Credit for subsidy.................. ‘ Ses ‘ 1.30 1.86 oF 1.30 1.82 oe eve 1.30 1.81 
TOTAL YIELD AND VALUE......... 70.0 100.0 $14.43 $20.61 71.5 100.0 $14.08 $19.72 72.0 100.0 $13.94 $19.37 


Cost of hogs......... 
Condemnation loss .. bei rgcasit oe 
Handling and overhead 


TOTAL COST PER C 
DOTAL Yarn R CWT 


~ Cutting margir 
+ Outting margin 
last week 


SEE state 877 287%9 0000s 















Per 











ewt. ewt. 
alive alive 
$13.89 $13.99 
.08 Per ewt .08 
-60 fin. 52 
vield - 

$14.57 $20.81 $14.59 
14.43 20.61 14.08 
$ .14 $ .20 $ .51 


30 ‘63 


a minus margin of only 14c against 30c last week. Pack- 
ers should remember that this test is worked out for 
illustrative purposes only. Each firm should figure its 
own test using actual costs, credits, expenses, yields and 
net realizable selling prices. 





cwt 


alive 
$13.97 
Ver ewt 08 Per cwt. 
fin. 48 fin. 
yield is ze 
$20.42 $14.53 $20.18 
19.72 13.94 19.37 
$ .70 $ 38 $$ .81 
>. . 
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Prepared from Front Line 
Photos from Acme and 
U.S. Army Signal Corps. 


More than 400, 000 
GMC’'Six by Six Trucks 
for Our Armed Forces 


There’s nothing beautiful about this mud-splashed, war- 
worn Army truck. But deauty is as beauty does, and 
more of these sturdy 234-tonGMCs are performing more 
duties for our Armed Forces than any other vehicle. 
They go ashore with Army Engineers and Navy Sea- 
bees, helping to build bases and bridges and bomber 
strips. They are used by the Air Forces to transport 
bombs, gasoline and repair equipment. They serve as 
prime movers for the Artillery’s 75 mm and 105 mm 
guns. They power machine shops for Ordnance and 
mobile radio stations for the Signal Corps. They carry 
countless loads of food and fuel, munitions and mate- 
rials for the Army Service Forces. 

In fact, wherever and whenever Allied Armies need 
truck power, you'll usually find another Army of GMC 
i “‘six-by-six” trucks, Rough and Ready for More Action. 





In addition to producing thousands of military trucks and 
amphibian “Ducks,” GMC is nowmanufacturing several 

cial trucks for use in essential! civilian ce 
eosupations. If you are eligible for a new truck, see your | 
GMC dealer first for “The Truck of Value.” Remember, \ 
too, that he is headquarters for the original truck-saving, 
time-saving Preventive Maintenance Service. 


GMC TRUCK & COACH DIVISION 
GENERAL MOTORS => 


HOME OF COMMERCIAL GMC TRUCKS AND GM COACHES .. 
VOLUME PRODUCER OF GMC ARMY TRUCKS AND AMPHIBIAN “DUCKS” 

























MEAT AND SUPPLIES PRICES 


Chicago 








WHOLESALE FRESH MEATS 


tCarcass Beef 
Week ended 
December 6, 1944 
per Ib. 
Steer, hfr., choice, all wts...... 20% 
Steer, bfr., ¢ » GEE WEBeccccccs 20 
Steer, hfr., com., all wts........ 17 
Steer, hfr., utility, all wts....... 15 
Cow, com. "& gd., all wts........ 17% 
Hindquarters, choice ...........23 
Forequarters, choice .........+.:. 18% 
Cow hdq., commercial........... 19 
Cow foreq., commercial.......... 16% 
tBeef Cuts 
Steer, bfr., sh. loin, choice...... 32% 
Steer, bfr., sh. loin, good....... 30 
Steer, hfr., sh. loin, com........ 25 
Steer, bfr., sh. loin, util........ 22% 
Cow, sh. loin, com.........+. oe e2d 
Cow, sh. loin, util......... rey ~ 3 
Steer, hfr., round, choice........ 22% 
Steer, hfr., round, good.......... 21% 
Steer, bfr., rd., commercial...... 19 
Steer, bfr., rd., utility.......... 6% 
Steer, hfr., loin, choice.......... 20% 
Steer, hfr., loin, good........... 28 
Steer, hfr., loin, commercial..... 23% 
Cow, loin, commercial........... 23% 
Cow, loin, utility...........+... 20 
Cow round, commercial.......... 19 
Cow round, utility....... coccees 16% 
Steer, hfr.; rib, choice.......... 24% 
Steer, hfr., rib, good........... 23 
Steer, hfr., rib, commercial....21% 
Steer, hfr., rib, utility........ 18% 
Cow rib, commercial............ 21% 
COW TER, CEE ccc ccccccccoveccs 18% 
Steer, hfr., sir., choice......... 27% 
Steer, hfr., sir., good.......... 26 
Steer, hfr., sir., Com.........++- 21% 
Steer, hfr., cow flank...........-. 13% 
Cow, sirloin, commercial........ 21% 
Cow, sirloin, util............se0++ 18% 
Steer, hfr., flank steak.......... 23% 
Cow, flank steak..........seee0- 23% 
Steer, hfr., reg. chk., choice..... 20% 
Steer, hfr., reg. chk., good....... 
Steer, hfr., reg. chk., com....... 17% 
Steer, hfr., reg. chk., utility....15% 
Cow, reg. chk., commercial cecee 17% 
Cow, reg. chuck, utility......... 15% 
Steer, hfr., c. c. chk.,  nepeameee CT 
Steer, hfr., c. c. chk., gd........ 17 
Steer, hfr., c. c. chk., com...... 16% 
Steer, hfr., c. c. chk., utility....14% 
Cow, c. c. chk., commercial..... 6% 
Cow, c. c. chk., utility.......... 14% 
Steer, hfr., foreshank............ 12 
Cow foreshank ........ssseeeeees 12% 
Steer, hfr., brisket, choice...... 17 
Steer, hfr., brisket, good........ 17 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket, utility....... 15 
Cow, br., commercial...........- 14% 
Cow, BF., WEB. .ciccocccccvcccces 14% 
Steer, hfr. back, choice......... 21% 
Steer, hfr. back, good........... 20 
Cow back, commercial........... 18% 
Cow back, utility..........-ee00- 16% 
Steer, hfr. arm chk., choice.....19 





Steer, hfr. arm chk., good 





Cow arm chk., commercial 17 
Cow arm chk., utility.... 15% 
Steer, hfr. sh. pl., gd. & ch 4% 
Steer, hfr. sh. pl., com. & —. 18% 
Cow sh. pl., commercial. . 84 
Cow sh. pl, utility...... 

tQuot. on beef items include per- 


mitted additions for zone 5, plus 25¢ 
per ewt. for local del. 


Veal—Hide on 





Choice Carcass ........++-+sse00+ 20% 
Good CATCass........seeeeeees «+-19% 
GROSD GREED vc cccccccccecccces 22% 
*Beef Products 
BRED cccsccscse® -» ™% 
Hearts. cap off 15% 
Tongues, fr. or fro 22% 
Tongues, can., fr. 16% 
Sweetbreads - --2B% 
Ox-tails, under % Ib «+. 8% 
Tripe, scalded ...... ent 
Trine, Ceeked ...ccccsscs 8% 
Livers, unblemished ....... 28% 
BED  dcctecsebecoscsrevesaves 11% 
*Veal Products 
NEED cdc nncd+cccccesccecceces 9% 
Calf livers. Type A  ..ccccccces 49% 
Sweetbreads, Type A..........+. 89% 
*Prices carlot and loose basis. For 


lets under 500 Ibs. add $0.625. For 
ng | = Cy we containers, add 
r cw container (sweet- 
reads, , Ex *. “eae only) $2.00. 
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Choice lamb 
Good lambs ........ 
Medium lambs ..... 
Choice hindsaddle 
Good hindsaddle 
Choice fores 

ood fores 





**Mutton 
Choice sheep .........sse06 1 
Good sheep ..........cccccese I 
Choice saddles ............, : ‘ie 
Good saddles ..............._. ‘43s 
Cheked £808 .0..cccctccn cen ‘ww 
Beek BaNOB 200- os cccccckanin 1 
Mutton legs, choice.....°*"" . es 
Mutton loins, choice........,, ‘is 


**Quot. on lamb and mutt 
Zone 5 and include 10¢ yo 
ette, plus 25c¢ per cwt. for del, 


*Fresh Pork and Pork Produc, 
Reg. p. Ins., und. 12 Ibs. av.. 
Picnics .. 
Tenderloins, "10- Ib. cartons. 
Tenderloins, loose 
Skinned shldrs., bone in.. 


Spareribs, under 8 Ibs... 

Boston butts, 4/8 18... 
Boneless butts, ¢. t............. 
IGG BERGS oc ccc cccccececssane 
Pie Beet .cccccccoevceda 
RAPEOIS oc ccccccescsoseesen 


8 
Livers, unblemished 
Brains 





Ears ..... cccceces 
Snouts, lean out. occccoccestnen 6 
Snouts, lean in 

TEORGS co ccccccccccesessagtn 
Chitterlings .. oc cccscoccenen ® 
Tidbits, hind feet. ...cc0ccadeile & 


*Prices carlot and loose basis. 


WHOLESALE SMOKED 
MEATS 


Fancy regular aeam, 14/18 Ibs., 
parchment pape 

Fancy skinned coon ‘14/18 ‘ibe, 
parchment paper. .......+ss00« 

Fey. trim, bacon, 8 Ib. —., 
WEED ccccccccccccescccsoesnal 

Sq. cut, bacon, 8 Ib. down, ae 

No. 1 beef sets, smoked 





Insides, C Grade... ....+.s+000 4 
Outsides, C Grade..... My 
Knuckles, C Grade........++.4 


uot. on pork items include sit 
50c per cwt. for Zone 3, minus & 
per ewt. for sales in lote under 5 
Ibs. 


*VINEGAR PICKLED 
PRODUCTS 
Pork feet, 200-Ib. bbl 


Reg. tripe, 200-Ib. a 
Honey. tripe, 200-Ib. bbl....... a0 


*BARRELED PORK AND 






BEEF 
Glogs fat best pork: 
+ BO pieces ....cecerereed 


40. 100 vieces . 
100-125 pieces . 
Cl. pl. pork, 25-35 pes.. 


kK . 
Plate beef, = Ib. = eosee os 


*Quot. on pork items are ft 
than 5,000 Ib. lots and 


permitted add., except 
loc. del. 


SAUSAGE MATERIALS 


Carlot basis, Chgo. zone, loose belt 
Reg. pk. trim. (50% fat)...+++ 

Sp. lean pk. trim. 85%.---- hl 
Ex. lean pk. trim, 95% o 
Pork cheek meat 
Pork livers, unblemished 
Boneless bull meat......- 
Boneless chucks......-++ 

Shank meat .... .--- ++ * 
Beef trimmings ....--- 
Dressed canners....----++* 
Dressed cutter cows..-.--+ 
Dressed bologna bulls...-. 
Pork tongues.......-+++*** 


¢+Quoted below ceiling. 
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DRY SAUSAGE 
chante REE | 
poceeveccooece «+41 
ie si arenes =H 
a 4 








STiC SAUSAGE 
(Quotations cover Type 2) 





Prices based on zone 5, plus $1.50 

per ewt. for sales to retailers and 

yors of meals where no loc. de. 

f made. — include boxing or 
packaging costs 


CURING MATERIALS 


itrate of soda (Chgo. w'hse) 
" in 425-Ib. bbis., del......... $ 8.75 
Saltpeter, n. ton, f.o.b. N. Y.: 
Dbl. refined gran 
Small crystals ... 
Medium crystals . 
Large crystals ..........+..-. 
Pure rfd. gran. nitrate of soda. 
Pure rfd. powdered nitrate of 
EE ASb6 5066 0006000060600 unquoted 
Salt, in min. car of 80,000 Ibs. 
only, f.o.b. Chgo., per ton: 








Granulated, kiln dried....... 9.70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 
Sugar— 
Raw, 96 basis, f.o.b. 
New Orleans ...........-.-- 3.74 
Standard gran., f.o.b. refiners 
BED scceedecccecececesocs 5.50 
Packers’ curing sugar, 250 Ib. 
bags, f.0.b. Reserve, La., 
MEE aseuvocerscccavese 5.15 
Dextrose, in car lots, per cwt., 
ED bisececenececcscece 4.80 
in paper bags.............+.. 4.75 
SPICES 
(Basis Chgo., orig. bbls., nage. bales.) 
Whole Ground 
Allspice, prime ........ bal 30 
PT Widdevsces se 27 31 
Chili pepper .......... 41 
SET dheacdevecees 41 
Cloves, Amboyna ...... 40 46 
Zanzibar . — | 28 
Ginger, Jam., unbi. 31% 351% 
Mace, fey. Banda... ...1.05 1.19 
St Indies ..... -- 1.10 
& W. I. Blend 85 
Mustard flour, fcy.. 34 
No.1 .. hee neapes 22 
Bast ae piaa 50 61 
Nutmeg, fey. Banda... 55 63 
E. & W. I. Blend.... 53 
Paprika, Spanish ..... 55 
Pepper, ‘Cayenne ...... 32 
=e 34 
*Black Malabar... _ 11 15 
*Black Lampong..... 12% 13% 
Pepper, wh. Sing...... 
BEE $nsbsas0%6 0. 
SEY WeRSscce sine 15% 





*Nominal quotations. 






couanss CASINGS 
(F B. Chicago) 
(Prices he to manufacturers 
of sausage.) 


Beef casings: 


Domestie sgunte. * to ne 
1% in., 180 p @20 
Domestic omnia, aie 


1% in., 140 pack...... 85 @38 
Bxport i; wide, 
over 1% in.........++- 45 @46 
Export stenéa, medium, 
1% to 1% in.......... 23 @30 
Export rounds, narrow, 
1% in, under.......... 30 
No, 1 weasands......... 5 @ : 
18 
12 
@60 
@65 
95 
% 1.25 
Dried or salted Miadders, 
per piec 
12-15 in. wide, flat...... ™%@ 9 
10-12 in. wide, flat...... 5 6% 
10 in. wide, flat...... 2%@ 3% 
6- 8 in. wide, flat...... 2% 
Gog casings 
~~ narrow, 29 mm. & 
co ccgseesscageoces 2.25@2.35 
Narrow mediums, 29@32 
ogenederes cane 2.25@2.35 
Medium, 82@35 ...1.85@2.00 
-—— ish, motion, 1 35@38 
easesrocrcccoeses i 65@1.80 
Wide, 38@43 mm....... 1.55@1.65 
Extra wide, 43 — oecces 1.45@1.60 
Export bungs............ 22 
Large prime bungs...... 18 20 
Medium prime bungs....11 12 
Small prime bungs ..... 8 9 
Middles, per set......... 20 @21 


Groun 
Whole for Saus. 





Caraway seed......... 96 
Cominos seed.......... 26 
— sd., fey. yel ae 
American ...... . 
Seerheoam, Chilean 44 
GUERBED cccccccoce 17 
White domestic vegetable... ... 19 
White animal fat...............- 16% 
Water churned pastry........ .-1T& 
Milk churned pastry.......... «+ 18% 
Vegetable type............ -unquoted 


VEGETABLE OILS 


White. deodorized, summer oil, 
in tank cars, del’d Obicago... 
Yellow. deodorized, salad or win- 
terized oil, in tank cars, del'd 


ORICRBO 2. cccccccccccccccccece 15.028 


Raw soap stocks: 
Cents per Ib. divd. in tank cars. 
Cottonseed foots, basis 50% T.F.A. 
— and West Coast 


Midwest 


East 
Soy a foots, basis 50% T.F.A. 

| oa and West Coast...... : 
me oii, in tanks, f.0.b. 

mills, SN gaa epee co ea 
Corn oil, in tanks, 1.0 b. mills...12 


Manufacturer to wbber prices, f.o.b. 





-14.63 





CORRECT USE OF SALT 


WILL HELP YOUR PRODUCT! 





*Are you using the right 
grade and grain of salt? 

.. the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 





DIAMOND CRYSTAL SALT CO., 
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ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-1. 





INC., St. Clair, Mich. 








CLOSE YOUR CARTONS 
TO STAY 


the Siluerstitch way! 





Silverstitching is by far the most effective method of 
closing packing house shipping cartons. Shipping con- 
tainers which have been Silverstitched defy abnormal 
changes in temperatures, and have the added strength 
needed to better withstand the hazards of handling and 


shipping. 


Silverstitching is the method of closing cartons on an 
Acme Silverstitcher . . . a sturdy, simply designed, easy- 
to-operate machine, which forms, drives and clinches 
strong steel staples in all types of solid fibre and cor- 
rugated, wax-coated and standard, shipping cartons. 


Small packing houses, as well as large ones, are finding 
stitching both practical and economical when done on 


a Silverstitcher . . 


because it combines dependable 


performance and low Operating cost. 


Find out how Acme Silverstitchers can —_ to protect 


your products beyond the packing line. 


formative booklet today. 


nd for in- 





HERE’S WHY SILVERSTITCHERS . 


Have Low Maintenance 

Cost! 

Simple in design! 

Have few moving parts. 

Mechanism is readily ac- 
cessible. 

Your employees easily 
learn to maintain them. 

All Silverstitcher parts are 
quickly and easily re- 
placed. 


Last Longer! 


Former and Drive Assem- 
bly—just 7 simple parts. 

Cutter blade . . . reversi- 
ble for double life. 


Clincher block . also 
reversible. 
Cutter Tube . . . may be 


reground more than a 
score of times. 


Engineered by an organization that has over sixty years of 
shipping-pack reinforcement experience. 





ACME STEEL CUMPANY Enicaco es iinois 


Also Manufacturers of Acme Steelstrap and Strap-applying Equipment 











2809 ARCHER AVE 







































FRENCH 
CURB PRESS 


The French Oil Mill 
Machinery Company 


Piqua Ohio 





The New 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 
We invite your inquiries 








PETE PATCH SAYS: 






**A diplomat is a fellow 
who can do a nasty job 


. . ”“ 
in an awful nice way. 


can repair cracks and ruts 
in a concrete floor with 


CLEVE« O»« CEMENT 


Dries hard as flint overnight to a smooth, safe sur- 

face, reody for heavy-duty traffic. Steam and lactic 

acid do not affect it. R ded for freezing room 

floors. Won't crack, crumble or dust. Not an asphalt 
Th 





A. 








of satisfied users. Write for 


The MIDLAND PAINT & VARNISH CO. 


9119 RENO AVENUE 


CLEVELAND 5, OHIO 


| 

| 

: | 

But any maintenance man | 
| 

| 

| 

| 

| 
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MARKET PRICES. sece Yous 





DRESSED BEEF CARCASSES 


City Dressed 
Steer, hfr., choice.......sessss. 22 
Steer, BEP.. BOCG.occcccccccccsss 21 
Steer, hfr., com......+++. gaenens 19 
Steer, bfr., util......... cccccccoks 


Cow, commercial..........+.+++. 19 

The above quot. do not include 
charges for kosh'g but do include 50c 
per cwt. for delivery. 


KOSHER BEEF CUTS 


Steer, hfr., tri., CR...cccccsccees 21% 
Steer, hfr., tri., Gd.......eeecees 20% 
Steer, hfr., tri., COM.......eee> 19% 
Steer, hfr., tri., util.........s+0% 17% 
Steer, hfr., reg. chk., ch........ 24 

Steer, hfr., reg. chk., gd........ 22% 
Steer, hfr., reg. chk., com....... 21% 
Steer, hfr., reg. chk., util....... 18% 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per cwt. for 
koshering plus 50c per cwt. for loc. 
del. 


Diese, REe.g TID, Geccccccceccces 2@ 
es es Be Mccccccteccenas 24% 
Steer, bfr., FID, COM... cccccecces 22% 
Steer, hfr., rib, util............. 20 

Steer, bfr., loin, ch..........+.. 31 

Steer, hfr., loin, gd...........- 29% 
Steer, hfr., loin, com............ 2414 
Steer, bfr., loin, util............ 21% 


Above prices are for Zone 9, — 
50c per cwt. for del. Add. for kosh. 
cuts, where permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 





Western 
Pork loins, fr., 12 Ibs. dn 23% 
Shoulders, reg. .... -20% 
Butts, reg., 4/8 Ibs...... -24% 
Hams, reg., under 14 Ibs......... 22 
Hams, skinned fresh, under 
BG TRB. ccccccccccccccccccvcese 24 
Picnics, fr., bome in.........+.+.+. 19% 
Posh trim., GR. MOR. ccoccccccces 30% 
POTR CFEM., FOB. ccccccccccccccccs 17% 
Spareribs, med........ssseeeeee. 13% 
City 
Pork loins, fr., 10/12 Ibs........ 26% 
Shoulders, reg... .....ccscseceees 21% 
Butts, boneless, C. T............ 81 
Hams, reg., und. 14 Ibs.......... 23% 
Hams, sknd., und. 14 Ibs........ 25% 
Picnics, adap mapper 19% 
Pork trim., ex. lean.......eseess 31% 
Peek trims., POS... cccccsccccccccces 19% 
Spareribs, med.........ccceccsess 19 
Boston butts, 4/8 Ibs............ 27% 
*COOKED HAMS 
Ckd. Saaem, skin on, fatted, 3 
oe cccccccccocceccecosoes 4 
Ckd. hams, skinless, fatted, 
Ce ccccccccccccceccosooes 46% 


a 
*SMOKED a 
Reg. hams, under 14 Ibs... * 
Reg. hams, 14/18 lbs.....-"* a 
Reg. hams, over 18 Ibs. % 


Skd. hams, under 14 lbs) 28 


Skd. hams, 14/18 Ibs....... "| iy 
Skd. hams, over 18 lbs........ a) 
Pienics, bone s RRR c 1 2ey 
Bacon, west., 8/12 lbs......_. 284, 
Bacon, city, ‘e/l2 BOB... .in ceil = 
Beef tongue, light.. re 
Beef tongue, heavy.. ocean 


*Quotations on pork items 
less than 5,000 Ib. lots and fecen 
all permitted additions, 


DRESSED HOGs 


Hogs, gd. & ch., hd. on, &. fat e. 
Dec. 6, under 80 Ibs. $18.99 
81 to 99 Ibs.... * 
100 to 119 Ibs.. aa 18.6 
120 to 136 Ibs.... «eae 
137 to 153 lbs.. 
154 to 171 Ibs.. 18.51 


*DRESSED VEAL 


Hide off 

eee, soasre Ibs 
50@275 Ibs. 

pe hy , 50@275 lbs. 
Utility, 50@275 lbs. 


FE sien 





*Quot. are for zone 9 and ine 
50c for del. An additional %%e per 
ewt. permitted if wrapped in stock. 
inette. 


DRESSED SHEEP AND 


LAMBS 
Lamb, choice ..... - Ty 
Lamb, good . By 
Lamb, com. ... , . 24 
Mutton, gd. & ch. , eee « 3"9 
Mutton, util. & cull.. 134 


Quot. are for zone 9. 


FANCY MEATS 


Tongues, syee A.2caéaeen 23 
Sweetbreads, beef, ‘Ty pe A Ay 
Sweetbreads, veal, Type A. 41h 
Beef kidneys wae ee Br" 
Lamb fries, per Ib.. a 
Livers, beef, Type A ‘ 24 
Oxtails, under % Ib. : - % 
Prices ce. 1. and loose basis for 


zone 9. For lots under 500 Ibs, adi 
$0.625 


BUTCHERS’ FAT 





Shep fat .cccccces $3.25 per ewt. 
Breast fat ..... i: 25 per cwt 
Edible suet . 5.00 per ewt 
Inedible suet 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended Dee. 
2, 1944, were reported as follows: 


Cured meats, pounds........ Sea 
Fresh meats, pounds............ 


Lard, pounds . sone ic ae ci 


Week Previous Same 
Dec. 2 week week '# 


. -86,167,000 26,865,000 33,051,00 


42,563,000 41,366,000 48,311,00 


... 7,261,000 6,154,000 11,659, 








TRY THIS FORMULA — 
alunall Spices + Scientific Extraction + Skill 


= Flange Feanonmgs. 


WM. J. STANGE C0. 


2530 W. MONROE ST. * CHICAGO 12 
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500 Ibs, add 






























CHICAGO PROVISION MARKETS — 


Gum the National Provisioner Daily Markel Service 
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CASH PRICES 


TRADING LOOSE, BASIS, 
une GHIOAGO OR CHICAGO 


THURSDAY, DECEMBER 7, 1944 
resent O.P.A. 
top Aguree cillings 


REGULAR HAMS 
Fresh or Frozen 
—s 





BOILING HAMS 


1618 . 





8.P. 

12 . 23% 
Mu . 23 
14-16 22 
16-18 22 
18 21 
20-22 21 
2-4 21 
4-26 21 
3-80 21 
%5/up 21 

PICNICS 

Fresh or Frozen 8.P. 
OB si vtcres 19% 19 
OO ceccccce 9% 19 

BED ccsccece 19% 19% 

10-12 ........ 19% 19% 

OE Sixsaes< 19% 19% 


Short shank %4c over. 





BELLIES 
(Square Cut Seedless) 


Fresh or Frozen 
SB ncccccce 17% 18 
B10 cccccces 16% 17 
10-12 wweseees 16% 17 
12-14 .ceceees 15% 16 
14-16... eens 15% 16% 
16-18 ....44.- 14% 15% 





FAT BACKS 
Cured 
10% 
10% 
10% 
10% 
10% 
11% 
11% 
11% 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Regular plates..10% 11 
Clear plates..... 9% 9% @10 
Jowl butts...... 914 10 
Square jowls...... 11 12 


tQuoted below ceiling. 





FUTURE PRICES 


MONDAY, DEC. 4, THROUGH 
FRIDAY, DEC. 8, 1944 


LARD 

BO, ccccccccccccs No bids or offerings 
=e No bids or offerings 
BD scccccccccces No bids or offerings 
BD cesscccccccoed Yo bids or offerings 


WEEK’S LARD PRICES 


Prices of prime steam lard: 
P.S. Lard P.S. Lard Raw 
Loose 


Tierces Leaf 
Ek See 13.80 12.80b 12.75n 
SY ee 13.80 12.80b 12.75n 
Dee. 6......13.80 12.80b 12.75n 
Dee. 7...... 13.80 12.80b 12.75n 
Dee. 8.....4 13.80 12.80b 12.75n 


Packers’ Wholesale Prices 
Refined lard tierces, f.0.b. 
Ch L 





Py Me Mibsescéccosscccces 14.55 
Kettle as? tierces, f.0.b. 
bp Misesccsdcccnecccces 15.05 
Leaf, kettle rend., tierces 
f.o.b. Chicago C. L............ 15.05 
Neutral, tierces, f.0.b. 
Ch tiiinsccegecceved 15.55 
Shortening, tierces, c.a.f........ 16.50 





EASTERN FERTILIZER 
MARKETS 


New York, Dec. 6, 1944 

A number of cars of wet 
rendered tankage were sold 
at $4.75 per unit, and addi- 
ional offerings were made 
at this figure. Cracklings con- 
tinue to sell at 80c per unit, 
f.o.b. New York for the 50 
per cent grade, and the high- 
er grade commanded a slight 
premium. Blood was reported 
sold at the ceiling price of 


$5.53 per unit f 
York. i 0.b. New 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per 
ton, basis ex-vesse]l Atlantic 
29 


Unground, fish scrap, dried, 
11% ammonia, 16% B. P. L., 
f.o.b. fish factory........ 4.75 & 10¢ 
Fish meal, foreign, 11%% am- 
monia, 10% B. P. L., c.if 


spot y 
December shipment ........... 55.00 
Fish scrap (acidulated), 7% am- 

monia, 3% A. P. A., f.o.b. 

Gals GROCERS one's cose cces 4.00 & 50¢ 
Soda nitrate, per net ton, bulk, 

ex-vessel Atlantic and Gulf 

RT ee ee t—=B 

in 200-Ib. begs.............. 32.40 

in 100-Ib. bags.............. 33.00 
Fertilizer tankage, ground, 10% 

ammonia, 10% B. P. doe 

BED 8 cbdéerseecce sce cncnteee a aoe 
Feeding tankage, unground, 10- 

12% ammonia, 15% B. P. L., 

BEE sccccccccsccccecescesose 


Phosphates 


Bone meal, steam, 3 and 50 

bags, per ton, f.o.b. works. ..$42.00 
Bone meal, raw, 444% and 50%, 

in bags, per ton, f.o.b. works. 40.00 
Superphosphate, bulk, f.o.b. 

Baltimore, 19% per unit..... .65 


Dry Rendered Tankage 
45/50% protein, unground...... $ .80 


BEEF CONVERSION 
FACTOR 


The War Food Adminis- 
tration this week established 
a conversion factor of 1.45 
for boneless beef. derived 
from cutter and canner grade 
steers, heifers and cows 
(Grade D beef) in Amend- 
ment 5 to WFO 75.1. The 
amendment became effective 
December 6. 











NORTH POLE TEMPERATURES 


THE WORLD OVER 


The qeten airplane routes are over the North 
. icient 


Pole. to protection 
perishable food is through properly retrigerated 
storage, protected 

JAMISON-BUILT DOORS 


JAMISON srorace DOOR CO. 


Jamison, Stevenson & Victor Doors 


Branches in 
principal cities MD. 


AMISON- 


BUILT COLD STORAGE DOORS 














Handle Packages—Cases—Cartons 
Faster and Cheaper with STANDARD 
Portable Gravity-Wheel Conveyors 











Low in cost, flexible, light-weight, easily portable and 
set up inside or outside the building, Standard Portable 
Gravity-Wheel Conveyors solve many a handling problem. 
More than pay for themselves in time and money saved— 
handling goods —loading and unloading cars and trucks. 
Write for Bulletin NP-124 showing wide range of applica- 
tion—types and sizes available. 


STANDARD CONVEYOR COMPANY 
GENERAL OFFICES: NORTH ST. PAUL, MINN. 
Sales and Service in Principal Cities 


® Gravity & Power Con- 


© Spiral Chutes 
© Pneumatic Tube Sys- 
tems 

















“BOSS V-TYPE TRIPE SCALDERS 


Here is a machine that is meeting with more than suc- 
cess. It revolutionizes the washing and scalding of 
tripe entirely, and produces a product that is cleaner 
and whiter than can be done by any other means. TAl 


Use this “BOSS” for Best Of Satisfactory Service ni 


THE CINCINNATI BUTCHERS’ SUPPLY CO, |[i" 


General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati 16, Ohio 
824 Exchange Ave., U. S. Yards, Chicago 9, Ill. 


ame 














peememmemerrcrntle MAX SALZMAN 

















Tomorrow’s Refrigerating efficiency will 

depend on the decisions you make today. 

Before reaching a conclusion on the Low 

Temperatare Insulation that will lastingly © Low thermal conductivity 
serve your most exacting requirements, * Non-compacting or settling 
you'll want to consider the facts fromevery «jo shrinkage 

angle. So, write today for PALCO WOOL se Absorbs no odors 
Insulation Manuals and request a sample. _—* Gives off no odor 

Put PALCO WOOL to test and you'll find ® Resists fire, insects and 

it the best by every comparison. vermin 








THE PACIFIC LUMBER COMPANY 





Dept. D, 100 Bush Street, San Francisco 4, California 
CHICAGO e LOS ANGELES e NEWYORK 





JOHN « TABLES © TRUCKS ¢ TROLLEYS «© GAMBRELS © HAND TOOLS « SPECIALI 


GENERAL PURPOSE TRUCK No. 30 


Sturdy @ Large Capacity © Easy Running 


L4 Ideal for handling heavy loads. Body is No. 12-gauge 
Mat Steel, reinforced at corners with double pressed rim. 
“tT TO The body i is of all-welded construction, hot dip galva- 

nized after fabrication. 


QUICK DELIVERY—approximately two to three weeks 
from receipt of order with proper priority (M.R.O.) 
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pY-PRODUCTS—PATS—OILS 





[TALLOWS AND GREASES 





VEGETABLE OILS 











TALLOWS AND GREASES.—There 
is little apparent change in the tallow 
and grease market. Production of 
greases is On the increase again with 
heavier slaughtering of hogs, but it ap- 
pears that demand continues in excess 
of offerings. Sales were on the light 
side again this week with most produc- 
ers sold up for a while and the only 
trading reported is an occasional tank 
to preferred spots. Some users of tal- 
lows report that they are unable to fill 
their needs and are working on a hand- 
tomouth basis. The output of this 
product remains fairly light due to the 
comparatively small number of long 
fed steers being slaughtered. 

Sales in the Chicago area and also 
in the East revealed some choice tal- 
low moving at 8%c; special, 8%c and 
No. 1 at 8%c. Some choice white grease 
moved at 8%c; A-white at 8%c; B- 
white, 84ec, and yellow at 8%c. All 





prices are f.o.b. shipping point. 

NEATSFOOT OIL.—The War Food 
Administration has extended until 
March 31, 1945, the current partial sus- 
pension of WFO No. 53 which restricts 
the use, processing and delivery of ani- 
mal, neatsfoot and red oils, it was an- 
nounced this week. The partial suspen- 
sion, removing all provisions of the or- 
der except reporting requirements, was 
dated August 21. 

STEARINE.—There is little oppor- 
tunity for trading in stearine. Prices 
are quoted at the ceiling of 10.61c for 
prime oleo stearine and 8.50c for yel- 
low grease stearine. 

OLEO OIL.—Market is quiet and un- 
changed. Ceiling prices are quoted for 
all grades. 

GREASE OIL.—Routine trading con- 
tinues in grease oils with prices on the 
firm side. No. 1 is quoted at 14c; prime 


burning, 15%4c, and acidless tallow oil, 
13 %e, 


The market on vegetable oils con- 
tinues in a firm way with offerings on 
the thin side. The selling side contin- 
ues to be bullish and members of the 
trade point out that factors favor strong 
prices and almost unlimited demand 
for a long period. The increased output 
of lard has failed to weaken any of 
the markets; in fact, lard is on the 
firm side and actively wanted. Huge 
government buying orders hold the 
trade on a firm basis and will continue 
to do so as long as buying orders are 
released. 

SOYBEAN OIL.—The market is now 
very quiet for soybean oil, for most of 
the offers to deliver run well into 1945. 
There are orders for the oil on the 
January-June delivery basis, but prac- 
tically none offered, while at the same 
time there is little interest for anything 
after that date. Some oil is moving 
along, but most is on previous commit- 
ments. Prices continued to be quoted at 
ceiling levels. 

OLIVE OIL.—Trade is awaiting the 
arrival of. the Spanish oil which is indi- 
cated nearing an American port. Little 
or no domestic olive oil is in the mar- 
ket, so there is much interest in the 
Spanish oil which is to be sold for im- 
mediate delivery after clearing customs. 

PEANUT OIL.—There continues to 
be an increase in the amount of peanut 
oil produced, but practically none is 
coming on the market. Most of it is 
being moved to preferred users and 
will continue so for some time. 

CORN OIL.—Trading has again 
thinned out on corn oil and very little 
is coming to the market. 

COTTONSEED OIL.— The futures 
market on cottonseed oil is on a very 
firm basis with most of the nearby de- 
liveries at the ceiling. Only an occa- 
sional sale is made. Meanwhile, the spot 
market is quiet and quoted firm. 








Buy Bonds— 


* The Finest That Money Can Buy 


Save Lives - 
6th War 


EN? 


BEEF SHROUDS 


Why Pay More! 


Complete Satisfaction 
IMMEDIATE DELIVERY 


THE CLEVELAND COTTON PRODUCTS CO. 


* 


CLEVELAND 14, OHIO * 
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BY-PRODUCTS MARKETS 


Wet rendered tankage displayed some 
easiness this week with sales reported 
as low as $5.15 per unit ammonia, de- 
livered mid-west point. On the other 
hand, dry rendered tankage was more 
actively wanted at times and a wide 
range of prices resulted. At the close 
of the week most product was going at 
$1 and $1.05 per unit protein while 
some sales dropped to 95c. Blood was 
quiet and at the ceiling. 


Unit 
Ammonia 
Unground, loose 


Digester Feed Tankage Materials 


tUnground, per unit ammonia... ....85.15@5.25 
Liquid stick, tank cars 2.65 


tQuoted delivered mid-west point basis. 


Packinghouse Feeds 

Carlots, 
per ton 

65% digester tankage, bulk.. 

60% digester tankage, 

55% digester tankage, 

50% digester tankage, 

45% digester tankage, 

50% meat and bone meal scraps, bulk 

+Bloodmeal 


tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50......... .. . 3B5.00@36.00 
Steam, ground, 2 & 26........cse0es.: 35.00@36.00 


Fertilizer Materials 


Per ton 
High grade tankage, ground 
10@11% ammonia $ 3.85@ 4.00n 
Bone tankage, unground, per ton.... 30.00@31.00 
Hoof meal 


Dry Rendered Tankage 
Per unit 
.95@1.05 


**Quoted under ceiling, del’d. mid-west point 
basis. 


**Hard pressed and expeller unground 
45 to 75% protein t 


Gelatine and Glue Stocks 

Per ewt. 
Calf trimmings (limed) ...$1,.00* 
Hide trimmings (limed) teens wae 
Sinews and pizzles (green, salted). -.. 1,00° 
Per ton 

Cattle jaws, skulls and knuckles 

Pig skin scraps and trim, per Ib 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Round shins, heavy 
PE, t dsyinedsten ‘ 
Flat shins, heavy 


Blades, buttocks, shoulders & thighs . .62.50@65.00 
Beate WRENS cecwccséindetdes cicax . 55.00@57.50 
Hoofs, house run, assorted t 40.00 
Junk bones $36.00 


tDelivered Chicago. 


Animal Hair 
Winter coil dried, per ton 
Summer coil dried, per ton. . . 35.00@37.50 
Winter processed, sez 8 
Winter processed, gray, Ib.. 


8 
Cattle switches . 4@ 4% 
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They’re Going Overboard For Victory—Are YOU? 


USE 8-POINT PLAN FOR 
AN OVERBOARD DRIVE 
IN THE 6th WAR LOAN! 


NOV. 20th TO DEC. 16th 


% Start the ball rolling by appointing a 6th Wer 
Loan Bond Committee, representing labor, man- 
agement and other groups. 


Carry on by selecting a Team Captain—prefer- 
ably a returned veteran—for every 10 workers. 


Right at the start, establish a Quota for each 
department—and every employee. 


lighting importance of their work — effective 
sales methods—and need for painstaking study 
of Treasury Booklet, Getting The Order. 


% Arrange frequent Meetings of Captains, high- 


Our fighting men still have a long way to go! But—your plant- 
wide selling of the 6th can do much to shorten their embattled 
miles—lessen the price they so willingly pay for victory! Join 
the coast to coast parade of patriotic firms that are assuring an 
“overboard” showing in the 6th by following through on 
every point in the 8-Point Plan. 
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The Treasury Department acknowledges with appreciation the publication of this message by 


THE NATIONAL PROVISIONER 


This is an official U. S. Treasury advertisement— prepared under auspices of Treasury Department and War Advertising Council * 


The National Provisioner—December 9, 4 


£¢e | 


sc 
-S 


2S RSEEER ERES 





Make definite Assignments to those best equip 
ped to arrange music, speeches, rallies, com 
petitive progress boards and meeting schedules. 


Issue Individual Pledge Cards—made out in the 
name of each worker and providing for both 
cash and installment purchase. 





Resolicit! This is the secret of “overboard” Wa 
Bond subscriptions. Your State Payroll Chaim § -—— 
has a special Resolicitation Plan for you to put 
into action near the end of the campaign. 


Give generously of your Advertising Space 
drive home the War Bond story. 


Be aoe 











HIDES AND SKINS 





SOE 
hide permits about filled— 

- Sarat Scensien filled out from 

Pacific Coast hides—Packer calf and 

kips clearing at ceiling. 
Chicago 


PACKER HIDES.—There was clean- 
up trading in the local packer hide mar- 
ket at mid-week and later, involving a 
total so far of around 15,000 to 18,000 
hides of Nov. take-off, all at fuil ceil- 
ing prices. Buying permits for packer 
wiles now about filled, except for a 
couple cars of heavy native and heavy 
branded steers, and it is likely that 
lighter hides will be substituted for 
these where possible before the permits 
expire at the end of this week. 

The allocations this month, covering 
a four-week period, were reduced con- 
siderably, being about 106,000 less than 
the five week period covered by Oct. al- 
locations of domestic hides. Fedeial in- 
spected slaughter figures for Nov. are 
not yet available but they will not reach 
the total expected earlier for Nov. kill. 

Inspected slaughter at 32 centers for 
week ended Dec. 2 totalled 248,892 head 
of cattle, as against 207,298 for the 
previous holiday week, and 222,457 for 
the corresponding week a year ago. 
Calf slaughter last week at the same 
points totalled 155,700 head, as com- 












































































































































market on outside small packer all- 
weight native steers and cows is quot- 
able at the ceiling of 15c flat, trimmed, 
with brands at 14c. There were quite a 
few unfilled permits for small packer 
stock at the opening of the week but 
buyers were permitted to fill these out 
from offerings in the Pacific Coast mar- 
ket and, according to traders, all per- 
mits have been just about filled by now. 

PACIFIC COAST.—There was trad- 
ing in the Pacific Coast market by the 
larger killers at the end of last week, 
and further sales this week, which are 
thought to have about cleared this mar- 
ket. All hides moved at the ceiling of 
13%, flat, for steers and cows, and 10c 
for bulls, f.o.b. shipping points. 

FOREIGN WET SALTED HIDES.— 
There has been no confirmed reports of 
trading in the South American market 
so far this week, but further sales at 
the end of last week brought the total 
for the week to about 25,000 hides, mov- 
ing at unchanged prices to United Na- 
tions buyers. 

COUNTRY HIDES.—The country 
hide market has been slow, with buy- 
ers showing a strong preference for 
smali packer stock, and there are quite 
a few country hides still unsold. No 
trading has been reported under the 
ceiling of 15c flat, trimmed, or 14c un- 
trimmed, for country all-weights, with 
brands at a cent less, and offerings are 
strongly held that basis, since current 
holdings are of better quality than will 
be available later in the Winter. Quite 
a few heavy hides are turning up in 
the country market and these are un- 
suitable for the upper leather tanners 
who have been taking country stock. 
The current attitude of holders, how- 
ever, does not encourage the belief that 
there will be any easing of this market 
in the near future, and UNRRA opera- 
tions for the liberated countries will be 
a factor from now on in the over-all 


CALFSKINS.—Two more local pack- 
Nov. calfskins this 
week, and trading is under way now 
in another quarter; ceiling prices were 
paid on all weights and a good part 


of the trading was done on basis of 
New York selection and trim. On a per 
pound basis, packer calfskins are quot- 
able strong at 27c for heavies and 
23%c for lights under 9% lbs. 

City calfskins were fairly well sold 
up previous week and market is strong 
at 20%c for 8/10 lb., and 23c for 10/15 
lb., with a good part of the trading 
begin done on New York selection at 
New York prices. Outside cities sell 
at the same levels. Country calf sold 
at 16c for 10 lb. and down, and 18c 
for 10/15 lb. City light calf and dea- 
cons are wanted at $1.48, selected. 


KIPSKINS.—Two more of the local 
packers have now cleared their Nov. 
kipskins, while the fourth packer is 
still trading. Despite the recent heavy 
production, this market will be cleaned 
up before the end of the week. Packer 
kips are quotable strong at the maxi- 
mum of 20c for 15-30 lb. natives, and 
17%c for brands; however, aside from 
heavy kips booked to tanning account, 
the bulk of reported sales were made 
on basis of New York selection. 


City kipskins are quotable at the 
maximum of 18c¢ for 15-30 lb. natives 
and 17c for brands, with outside cities 
at same levels; these were fairly well 
sold up previous week. Country kips, 
however, have been slow but offerings 
are firmly held at the ceiling of 16c, 
flat, f.o.b. shipping point, and action by 
the UNRRA in buying domestic kips 
for the liberated European countries 
through the Combined Raw Materials 
Board will undoubtedly be a strong 
factor. 


Packer regular slunks sold this week 
at $1.10, flat, and hairless at 55c, flat, 
the maximum prices; one producer is 
sold through to the end of the year. 


SHEEPSKINS.—Current production 
of packer shearlings is light, while de- 
mand is active but spotty; the regular 
shearling tanners are usually not active 
buyers at this season and fur tanners 
are taking whatever is available but 
stock from special points and certain 
selections bring a strong premium. A 
wide range is quoted, with No. 1’s 
$1.70@2.15, No. 2’s 90@1.20, and No. 
3’s 75@1.00; sales of No. 1’s at $2.15 
are reported in the East, and top of 
range is asked for the two lower grades. 
Pickled skins are moving as fast as 











lant- pared with 131,643 for the previous 
ttled holiday week, and 102,595 for the same 
Joi week a year ago, indicating continued 
oin heavy liquidation of light weight stock. 
g an The final estimate of shoe production 
@ for Sept. was 38,692,039 pairs, a de- 
crease of 6.7 per cent from the Aug. 
total of 41,463,937, but about 1.i per 
cent over the 38,271,527 reported in 
Sept. 1943. Total for first nine months 
of 1944 was 346,542,649 pairs, a de- 
best equip jm ‘Tease of 1.5 per cent from the total of 
lies, ce 351,800,091 made during same period 
ocho of 1943, The production of non-rationed 
shoes, mostly women’s and children’s, picture on hides and kips. 
» out inthe | ™8de from smoked bacon rinds and 
g for both possibly pigskin strips is expected to ers cleared their 
me an important factor in the fu- 
ture, 
oard’” War OUTSIDE SMALL PACKER.—The 
] Chairman 
you to put 
ign PACKERS 
5 Spore Can handle your hides green or 


cured. For particulars, contact 


J. HENDLER CO. 
U. S. STOCK YARDS, Chicago 9, II. 




















WANTED 






Broker 





405 Lexington Ave. 















Tankage, Blood, Bonemeal, Cracklings, Hoofmeal 


FRANK R. JACKLE 


New York 17, N. Y. 
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75 Years 
For 6” scale with 





KEWANEE 


SCOTTIE JR 
°o BILLER 


5 sizes for small industrial usage. 
9.9 to 30 H.P. Conveniently com- 
pact, yet easily accessible. Low 
in cost— economical to operate. 


oe nc este Doperaesh GPSS 
KEWANEE BOILER 
CORPORATION 

Division of American Raviator & Standard Saritarp conronanion 









ers 
diometer 


Kewanee 
Ilinots 





available at full individual ceilings by 
grades and quotable $7.75@8.00 per 
doz. packer sheep and lamb skins. Two 
Iowa packers are scheduled to sell Dec. 
wool pelts latter part of this week but 
no information is available as yet; 
based on improved wool yield, traders 
are talking around $3.10@3.25 per cwt. 
liveweight basis for westerns and na- 
tives of Dec. take-off, although some are 
inclined to discount natives about 25c. 


New York 

PACKER HIDES.—A limited volume 
of business was reported in the New 
York packer market this week, which 
filled out the unexpired permits. 

CALFSKINS.—Collectors in the 
eastern market cleared the bulk of 
their holdings previous week, with 3-4’s 
going at $1.15, 4-5’s $1.30, 5-7’s $1.65, 
7-9’s $2.60, 9-12’s $3.55, 12/17 kips 
$3.95, and 17 lb. up $4.35.. There was 
further activity in the packer market 
this week and market will be cleaned 
up shortly. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 
Dec. 8, '44 week 1943 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs @14% @14% @14% 
Hvy. butt 

brnd’d strs.. 14% @14% @14% 
Hvy. Col. strs. 14 @l14 @l4 
Ex-light Tex. 

GE. cccccece @15 @15 @15 
Brnd’d cows... @14% 14% @14% 
Hvy. nat. cows. @15% 15% 15% 
Lt. nat. cows.. 154% 15% 15% 

at. bu > 12 @12 @12 
Brnd’d bulls... 11 @11 @ll1 
Calfskins ..... 23% @27 23% @27 23% @27 
Kips, nat. ..... @20 +4 b 54 
Kips, brnd’d... @17% 17% 17% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... 15 @15 15 
Branded all-wts. 14 14 14 
Nat. bulls..... Sit 11% @11% 
Brnd’d bulls... 10 10 @10% 
Calfskins ..... 20 b 514 20% @23 20144 @23 
Kips, nat...... 18 @18 18 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 





WEEK'S CLOSING MARKETS 











FRIDAY'S CLOSING 


Provisions 


Opportunities for trading on pork 
cuts was limited and most business was 
done in small lots. Fewer hams were 
offered today, but more shoulder cuts 
were available. However, sellers were 
again demanding full exemption. 


Cottonseed Oil 


Dec. 14.31n; Jan. unqg.; Mar. 14.10b; 
May 14.31b; July 14.00@14.3lax; Sept. 
13.95b@14.31lax; Oct. 13.75b@13.90ax. 
Quiet, no sales. 


OCTOBER MEAT PRODUCTION 


Total production of meat and lard 
from cattle, calves, hogs and sheep 


slaughtered under federal inspection 
during October, 1944: 

Oct., 1944 Sept., 1944 Oct., 1943 

Ibs. Ibs. Ibs. 

_ ee 632,333,000 584,160,000 596,048,000 
SAGE eviea 130,240,000 106,010,000 88,411,000 
Pork (carcass 

752,481,000 655,519,000 891,077,000 


WE.) cece 
Lamb and mut- 
COM cecce 89,675,000 80,114,000 104,485,000 
Total... 1,604, 730,000 1,425,803,000 1,680,022,000 
Pork, excl. 





lard .... 586,853,000 503,292,000 687,405,000 
Laré® ..... 120,115,000 111,344,000 148,249,000 
Rendered pork 

rer 12,154,000 11,842,000 16,054,000 


d 1Includes rendered pork fat. 


LIVESTOCK PRICES IN 
OCTOBER 


The average costs of live cattle to 
packers during October showed declines 
when compared with a month earlier 
on all classes with the exception of 
hogs. Average cost of hogs was up 12 





Cattle, Calf Slaughter 
Below Previous Rec¢ 


Packers working under federal j, 
spection slaughtered a smaller volume 
of cattle, calves and sheep during No. 
vember than a month earlier, but hog 
processing made a seasonal gain 
about 1,000,000 head from October, fy 
ures released by the U.S. Departmes 
of Agriculture late this week reveals 


FEDERAL INSPECTED SLAUGHTER 





Nov., 44 Oct., "44 Noy 'g 
Cattle 
Calves mm 
Sheep 2.30 se: 
Hogs 6.9L 

YEAR-TO-DATE TOTALS 
1944 1943 

Perr errr et 12,685,591 10,526,288 
EL \ao sia hip aclickt x Cue 7,100,793 4 6a ay 
DN cvronacdess dansiwedien 19,941,685 21,104 a9 
BEY Cpnveccescouvewseccea 63,354,263 55,864.61) 





CCC Purchases and 
Announcements 











LARD.—The meat purchase division 
of the Commodity Credit Corporatio 
has appealed for packer cooperation ip 
offering liberal quantities of lard packei 
in 56-lb. boxes and 2/37 lb. tins. Th 
CCC said that recent lard offering 
have not come up to expectations. Th 
buying agency also said that it is no 
in a position to consider offerings 
canned chopped ham. 
PURCHASES.—During the week end c 
ed December 2 purchases by the C(( 
included 21,128,628 lbs. canned meats; 
7,532,000 lbs. cured pork; 10,193,191 lbs. 
frozen pork; 501,700 Ibs. frozen bed 
and veal; 1,572,583 Ibs. frozen lamb an S0 
mutton; 5,951,600 lbs. lard, and 20,99 
bundles, 100-yards each, hog casings. 











Hvy. steers....  @15 @15 15 ap 
Hvy. cows..... @15 @15 gis cents per cwt. Only calves and sheep in 
SE Lee sania’ @is @15 15 ‘ : 
esiees ss. @is @15 @is and lambs averaged above the same CANADIAN SLAUGHTER 
BED ‘sccsesece @11% @l1l% 11 g11% month of last year. 
Calfskins ..... 16 @18 16 @18 16 @18 : : Oct.,  Oct., 10mos. 10m | 
Kipekins POE F§: M @i6 ‘i @i6 eobivee Oct. Sept., Oct, 1944 1943 1944 wi cy 
orsehides ....6.25@7.90 .25@7. ° ‘ 
All country hides and skins quoted on flat basis. 000.38 030.96 er a seeeee oe yp a oo we 
. . Dalves ...... 51,921 44,013 581, T 
ene i: pr Hogs ....... 609,072 644,668 7,170,354 S81 He 
Pkr. shearlgs..1.70@2.15 1.70@2.15 1.60@1.75 14.22 . : 39.557 158735 722,682 «Rm 
Dry pelts......24%@25 244,425 2714 @28% 11.25 10.87 Sheep ....... 139,557 158,735 722,632 
pr 
de 








1765 ELMORE STREET 








“for those who want the best’ ff, 
+++ : 


TOWSLEY TRUCKS “| 









CINCINNATI 23, OHIO | 
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Sometimes, brickbats do a lot of good. For instance— 


Some years ago, there was talk that beer drinkers would 
appreciate the convenience of beer in cans . . . that beer 
in cans would be a fine thing from the brewer’s angle, too. 


But, at the time we’re speaking of, beer had never been 
successfully put in cans. And an awful lot of brickbats 
were tossed around as this packaging problem progressed. 
Here are some of them: 


> “The public will never accept beer in cans.” This brick- 
bat only made us more stubborn. Today, canned beer is 
preferred by millions. 


> “You'll never find a can that will hold 80 pounds per 
square inch of pressure.” This brickbat spurred us on. We 
designed such a can. 


> “You'll never find a suitable lining.” We did. Our 
suppliers helped materially. Eventually they produced it to 
our rigid specifications and in tremendous quantities as 
production increased. 














» “You'll need special filling machinery. You haven't got 
it.” Designs were made and a machine built. Then with 
the aid of filling machine companies, the needed machinery 
for mass production was turned out. 
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“Nobody can open canned beer with an ordi- 
nary opener.” So we made an opener which was 

ao} distributed free. Launched our canned beer in 
Richmond, Virginia. Virtually overnight, it 
was a national wow. 

Yes, opposition heaved brickbats at every step in devel- 
oping the famous can for beer and ale trade-marked 
““Keglined.” But — ah, those wonderful brickbats! — they 
only drove us on. 

There are scores of other packaging problems which we 
have solved in the face of equal difficulties, Why not let 
us tackle the ones you'll be bucking up against after the - 
war? Our research facilities are unparalleled. And we like 
brickbats. Consult our representative or write: 
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Steer Quality Outstanding at 
Chicago Fat Stock Competition 


HE third edition of the “wartime 

International” was held at the Chi- 
cago yards this week, entries being lim- 
ited to fed animals which were sold 
after being placed by the judges. Over 
5,500 head of animals from 14 states 
and Canada were up for competition, 
with quality of the fat stock running 
exceptionally high. 

While the fat stock show is only a 
miniature of the pre-war International, 
the finish of the majority of offerings 
smacked well of real show days. Pack- 
ers were particularly impressed by the 
high quality and fine showing of steers. 
Cattle comprised most of the entries, 
while hogs and sheep, offered in limited 
numbers, were somewhat lacking in de- 
gree of quality and finish. 

A new all-time high was established 
by the entry of 790 steers by members 
of junior clubs. In addition, 90 head 
of steers were entered in the open class 
and 90 loads of steers in the carlot 
competition. The carlot show was 
dropped to 44 loads after the “weeding 
committee” had sorted out those not 
eligible for stiff competition. 

A total of 33 loads of hogs and 17 
loads of lambs was entered. There were 
148 entries in the open lamb show, while 
club members entered 51 lambs and 91 
barrows. The open lamb show had 148 
entries, while 552 barrows were paraded 
before the judges. 

Once again the center of attraction 
was the placing of the carloads of cat- 
tle for the much coveted grand cham- 
pionship. The three judges, W. W. 
Imm of Swift & Company, R. A. Smith, 
Armour and Company, and H. C. Over- 
man, Wilson & Co., had anything but 
an easy job, for about half a dozen 
loads proved to be real “eye catchers.” 


After much deliberation the grand 
champion award was made to the feed- 
ing team of Karl Hoffman, who farms 
in western Iowa, and Robert Storz of 
Omaha, Neb. It marked the third con- 
secutive time that this team has placed 
first in the carlot showing. The steers 
were Herefords, averaging only 932 lbs. 

Once again the Schmidt Brothers of 
eastern Iowa forced the competition 
most of the way, but they had to be 


*, 
2 


- 
4 
& 


nd 
content with top award in the Ap 1 110-1 
division with a load of medium wei * 
The champion Shorthorns, alee fal ee 
fed, were from the farm of E. F. Goecke He 
and Son. «ue 
Providing additional proof that thlfyell i 
Hoffman family is really show-mindedifentries 
and able to produce, George Hoffman Greve 
and his son took down top honors in ty up ag’ 
carlot hog division. The judge was J. BRichar 
Waters of Armour and Company, wiyitowev 
made the award to the Berkshires, pes 
C. J. Brodie and Son, Stouffville, Qj. frame 
tario, Canada, had the champion load ¢Miistor! 
lambs—Southdowns—for the eleveng fact #l 
consecutive year. As in previous yeart, pntil 1 
the Brodie load was sufficiently abowpeight } 


The 


RECORD PRICE FOR CHAMPION LOAD 


A new record price of $59 per cwt. was paid for this load of grand champion Herefat ; 
steers at the Chicago Fat Stock Show this week. The cattle were fed by Karl 
of Ida county, Ia., and Robert Storz of Omaha, Neb. 





“SPEED” 


| 


INDUSTRY’S MOST a. 


URGENT DEMAND 


FORT WAYNE, IND. 


DAYTON, OHIO 
LAFAYETTE, IND. 


CINCINNATI, OHIO 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


LIVESTOCK BUYING 


B® LIVESTOCK ORDER BUYING Cl 


South St. Paul, Minn. 
West Fargo, N.D 


DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 


Billings. Mont 











NASHVILLE, TENN. 








| 
SERVICE 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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y of the others shown that judge 
» M. Montague, Wilson & Co., ap- 
i to have less trouble deciding the 

‘op load than other of the placings. 
Anewcomer, Benjamin Greve of Clin- 
on county, Ia., was the owner of the 
nd champion steer of the show. His 
1,170-lb. Hereford ranked among the 
the Angui« to ever come up for competition. 
am weight However, it was no easy job for judge 
3 also Tow ohn C. Burns, Texas rancher, to make 
2. F. Goeckelih.. decision, and the judging, which was 
»have been completed on Monday, ran 
of that theMiwell into Tuesday evening before all 
how-mindaiMentries ‘had been passed on. Young 
ze Hoffmalicreve faced stiff competition; he was 
onors in theMup against the seasoned showman, T. 
re was J. M@pichard Lacy, winner in 1942 and 1943. 
npany, wheMHowever, Lacy had to be content with 
"kshires, fpeserve championship and the Greve 
uffville, Qj. frame was entered into championship 
pion load ¢fnistory. An interesting sidelight is the 
1e eleventh that Ben Greve was a “city boy” 
vious year, mtil moving to his uncle’s farm only 

ently abowmeight years ago. 


i Carload Price 


The sale of stock on Wednesday was 
ed by broad demand and several 
high prices. R. A. Firestone, as- 
lant treasurer of the Firestone Tire 
Rubber Co., bought the champion 
at $4.50 per lb., 50c per lb. over 
year’s price and the third highest 
Tecord. The steer will be used for 
tional purposes and will be shown 
agricultural colleges throughout the 
ry. This is the fourth year that 
oe has bought a grand cham- 
for this purpose. 

The Hoffman-Storz load of Herefords 
the most spirited bidding ever af- 
da grand champion load of steers 

the result was a record high of $59 
ewt. paid by Armour and Company, 

as agent for the Eppley Hotel 
of Omaha, Neb. The previous high 

$55 for a carload came in 1926. 


Most other loads of steers bulked in 
he $18 column while only a few went 
der that mark. The state of Iowa 
ontributed 31 of the 44 loads that were 

ed for judging in this year’s show. 
The hog sale was limited to OPA 
veiling levels so that practically every- 
hing, including the top load, went at 
14.75. The champion load of sheep sold 
it $23 per cwt. 


MEAT BOARD EXHIBIT PROMOTES USE OF ALL MEATS 


The National Live Stock and Meat Board made use of the Exchange Bldg. lobby to 
present this exhibit, designed to promote the use of all meats. The board’s exhibit was 
the only one at the show this year, which has been curtailed by wartime restrictions. 





LIVESTOCK WEIGHTS 
AND COSTS 


Investments for livestock by inspect- 
ed packers during October were again 
under the same month of a year ago, 
due in part to lower prices and also to 
reduced slaughtering of hogs and sheep 
and lambs. Cash outlay for the month 
at $314,639,000 compared with $343,- 
420,000 a year earlier. 

While cost of cattle at $123,249,000 
was less than the $128,532,000 invested 
during the same period last year, pur- 
chases of calves called for a consider- 
ably greater outlay of money than was 
the case a year ago; packers invested 
$26,386,000 against only $17,532,000 in 
October, 1943. 

The smaller marketings of hogs cut 
October investments to $144,197,000 
compared with $172,762,000 a year ago. 
Sheep and lamb cost was $20,807,000 
against $24,595,000 in October, 1943. 

The following table shows total live- 
stock costs to inspected packers during 
October, 1944, compared with a year 
earlier, and investments for the year to 
date and last year. 


Oct., 
1944 


Oct., 
1943 
(000 omitted) 
1,200,402 
156,710 
1,899,494 


197,870 


3,454,476 


Year-to-Date 
1944 1943 


Cattle 

Calves ...... 3 

Hogs 

Sheep and 
lambs 


1,120,288 
104,221 
1,812,516 
211,808 


3,248,834 


17,532 
172'762 


24,595 


Total 343,420 


Another sharp drop was registered 
in average weights of cattle purchased 
by inspected packers during October. 
Steer weights ran 54 Ibs. under those 
of a year earlier while all cattle ran 
39 lbs. lighter. Following are average 
weights with comparisons. 

Sept., Oct., 


1944 19438 
Ibs. lbs 
889.4 921.8 
909.7 954.1 
256.8 248.3 
248.0 242.7 


4 
Sheep and lambs 87.2 90.1 


Total live weights of cattle, calves, 
hogs and sheep slaughtered under fed- 
eral inspection during October, 1944: 


Oct., 1944 Sept., 1944 Oct., 1943 
lbs. Ibs. Ibs. 
Cattle ....1,279,840,000 1,165,390,000 1,174,878,000 
Calves .... 240,751,000 193,402,000 162,634,000 
Hogs .....1,005,557,000 878,106,000 1,196,411,000 
Sheep . 198,541,000 174,680,000 237,172,000 


Total... . .2,724,689,000 2,406,528,000 2,771,096,000 
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Stange Seasonings have earned the Confidence 


of the Nation’s Prepared Food Industry. 
WM. J. STANGE C0. 


S 





2530 W. MONROE ST. * CHICAGO 12 
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E. G. JAMES CoO. 


a new type of Portable Roller-Type 


GRAVITY CONVEYOR 


This new light-duty portable, gravity-type roller Conveyor beats any- 
thing on wheels. It is light enough to be carried by hand to the 
“bottleneck,” yet it is strong enough to bear the brunt of the burden, 
Available in 12”, 18” and 24” widths. 


Write for Descriptive Literature 


316 So. LaSalle St. 


PHONE 
CHICAGO 4, ILL. — 














THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


‘‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


* . 
Veal, Lamb and Provisions 
Represented by 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—J. W. Laughlin, Harry L. Mechan, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. 


How to analyze foods 


How to interpret your findings 


























Put Rust To WorkK! 


Brush or spray Nobs Glazecoat directly 
on rust. Rust aids in forming a perma- 
nent thermo-plastic coating that is not 
affected by water, alcohols, dilute acids, 
or alkalies. Prevents further rusting. 
Stands heat to 400° F. Covers about 300 
sq. feet per gallon. Price...$3.50 per gal. 
F.O.B. Los Angeles. 


NOBS CHEMICALCOMPANY 


2465 East 53rd Street, Los Angeles 11. Calif. 


Seattle San Francisco 





‘pususneo FOOD ANALYSIS 
| By A. G. Woodman 


Mass. Institute of Technology 
4th ed., 607 pp., illus., $4.00 


COVERS LATEST METHODS 
FOR ANALYZING: 


) Chemice! Preservatives 
Milk, Cream and Ice Cream 
| my) la This book gives a well-balanced training in method 
of food analysis for the detection of advitentia 
Corbehydrate Foods Typical foods illustrate methods of attack and analy 
—- sis, Bearing out the author's belie! that exercin 3 
) Cocoa and Chocolate ludgment and training of sense of discrimination an 
—— the principal benefits to be gained from o aid 
Cloves book gives almost equal emphasis to interpretatce 
prs of results as to processes. Much information adée 
Extract of Vanilla to this edition on alcoholic beverages, sugar method 
— — for foods affected by admission of dextrose on « 
Wine ” with cane sugar, new permitted dyes, inceda 
Whisky oll-soluble colors, etc. 
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CCT Tendorated Hams 


f\ Nation wide recognition for Quality & Profitable Selling 


Eastern Representatives 


fe” «and other Products have earned a | ot sim y,  “las'mot, 
Washington, D.C. Newark, N.J 





KREY PACKING COMPANY 


ST. LOUIS, MISSOURI 








SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 























407 S. DEARBORNST. 
CHICAGO, ILLINO'S 
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LIVESTOCK PRICES AT LEADING MARKETS 


























Livestock prices at five western markets, Thursday, Decem- 
ber 7, 1944, reported by Office of Distribution, War Food 
’ 
Administration: 
yotations based 
ps Bo hogs) : Chicago Nat. Stk. Yds. Omaha Kans. City St. Paul 
BARROWS AND GILTS: ‘ 
ony Good and Choice: . 
re Pk) ree ree 
> the isis tbe... Sosa #13:50.13.50 12.75-13.60 $i9.95-13.75 $i8.50-18.85 $i8.00-13.i0 
d rd (RS 13.25-13.8: '50-14.15 18.50-13.85 13.75-14.10 13.10-13.50 
rea. 10.000 Ibs...... 18.65-14.05 14.10-14.15 13.75-14.00 14.00-14.20 13.50-18.65 
p20) Ibs... 13.85-14.10 14.10-14.15 13.75-14.00 14.10 13.65 only 
ae) Ibs....., 18.90-14.10 14.10-14.15 18.75-14.00 14.10-14.25 18.65 only 
ay 210 Ibs... ... 13.90-14.05 14.10-14.15 13.75-14.00 14.10-14.25 18.65 only 
570.300 Ibs...... 13.90-14.00 13.75-13.85 13.50-13.70 13.75 only 13.50 only 
500-330 Ibs... 13.90-13.95 13.75-13.85 13.50-13.70 13.75 only 13.50 only 
390-360 Ibs...... 13.85-13.95 13.75-13.85 13.50-13.70 13.75 only 13.50 only 
INE edinm: 
ISON eae Ibs... 12.50-13.50 12.25-14.00 13.00-13.85 138.50-14.10 12.75-13.25 | 
66 
sows: 
MSF Good and Choice: io ne 
OR 13.85-13.90 13.60-13.65 13.50-13.70 13.75 only 3.30 only 
ine pe ee TTT 13.85-13.90 13.60-13.65 13.50-13.70 13.75 only 13.30 only 
330-360 Ibs...... 3.80-13.85 13.60-13.65 13.50-13.70 13.75 only 13.30 only 
360-400 Ibs...... 13.80-13.85 13.60-13.65 13.50-13.70 13.60-13.75 13.30 only 
me 1 12.30 onl 
. bs...... 13.75-13.85 13.60-13.65 13.50-13.70 13.60-13.75 13.30 only 
4 te Sinwaies 13.75-13.85 13.60-13.65 13.50-13.70 13.60-13.75 13.30 only 
Medium: 
ings 250-550 Ibs...... 12.50-13.50 12.75-13.50 13.00-13.50 13.50-13.65 13.00-13.10 
g SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 
700- 900 Ibs.... 16.50-17.50 15.50-16.75 15.50-16.50 
900-1100 Ibs.... 17.00-18.00 15.75-16.75 15.50-16.75 
1100-1300 Ibs.... 17.00-18.00 16.00-17.00 15.50-16.75 
1900-1500 Ibs.... 17.00-18.00 16.00-17.00 15.50-16.75 
STEERS, Good: 
700- 900 Ibs... 13.50-15.50 
900-1100 Ibs... 13.50-15.50 
1100-1300 Ibs... 13.50-15.50 
1300-1300 Ibs... . 13.50-15.50 





STEERS, Medium: 
















700-1100 Ibs.... 11.25-15.00 11.00-13.75 10.50-13.75 11.00-13.50 10.50-13.50 
1100-1300 Ibs.... 11.50-15.25  11.25-14.00 11.25-13.75 11.25-%8.75 10.50-13.50 
STEERS, Common: 
700-1100 Ibs.... 9.50-11.50 9.25-11.25 9.00-10.75 9.25-11.25 7.00-10.50 
HEIFERS, Choice: 
ogy 600- 800 Ibs.... 16.00-16.50 14.75-15.75 15.00-16.25 14.50-16.25 15.00-16.50 

800-1000 Ibs.... 16.00-17.00 15.00-16.00 15.00-16.25 14.75-16.50 15.00-16.50 
54.00 HEIFERS, Good: 

600- 800 Ibs.... 14.50-16.00 12.75-15.00 13.00-15.00 12.50-14.75 13.00-15.00 
jing in method 800-1000 Ibs.... 14.50-16.00 13.00-15.00 13.00-15.00 12.50-14.75 13.00-15.00 
»t adulteration 
ock ond analy HEIFERS, Medium: 
nat exercive o 500- 900 Ibs.... 9.75-14.50 10.00-13.00 9.75-13.00 9.50-12.50 10.00-13.00 
a HEIFERS, Common: 
od analysis, te 500- 900 Ibs.... 8.00- 9.75 8.00-10.00 7.50- 9.75 7.75- 9.50 . 6.75-10.00 
0 interpretation COWS, All Weights: 
wmation Gog 13.00-14.00 11.50-12.75 11.00-12.50 
|, sugar methoe Medium ........ 10.00-13.00 9.25-11.50  9.00-11.00 
xtrose on 6 8 Cutter & com... 6.00-10.00 6.50- 9.25 5.75- 9. 
dyes, incledis ae 5.25- 6.00 5.00- 6.50 4.75- 5.75 

BULLS (Yigs. Excl.), All Weights: 

Beef, good ......12.25-13.50 “10.50-11.50 11.00-12.25 11.00-11.75 10.50-11.75 

Sausage, good...10.75-11.85 9.75-10.50 10.25-11.25 10.00-11.00 9.50-10.50 
ARBORNST Sausage, med... 9.75-10.75 00- 9.75 9.00-10.25  8.75-10.00 8.50- 9.50 

7 Sausage, cut. & 
O, ILLINOS WE bndincees 7.75- 9.75 7.00- 9.00 7.25- 9.00 7.00- 8.75 6.00- 8.50 
VEALERS: 
Good & choice. .14.50-15.50 18.25-14.50 12.00-14.50 12.50-14.00 11.50-14:00 
Common & med. 8.50-14.50 10.75-13.25 8.00-12.00 8.50-12.5 6.50-11.50 
: eee 7.00- 8.50 6.00-10.75 6.50- 8.00 6.00- 8.50 4.50- 6.50 
tatives CALVES: 

Good & choice. ..11.50-13.00 11.50-18.00 10.50-13.50 11.50-13.50 10.00-12.00 
 WALDEG Common & med. 7.75-11.50  8.00-11.50  7.50-10.50 8.50-11.50  6.50-10.00 
EE a nlnisicys ones 6.00- 7.75 6.00- 8.00 6.00- 7.50 6.00- 8.50 5.50- 6.50 
work, N. J SLAUGHTER LAMBS AND SHEEP: 

LAMBS: 

Good & choice.. 14.00-14.40 13.75-14.50 13.25-14.00 

Medium & good. 12.25-13.50 12.00-13.50 10.00-13.00 
LeKOWTT Common ....... 10.00-11.50 9.00-11.50 8.50- 9.75 
eg YLG. WETHERS: 
anton, Good & choice... 11.75-12.50 11.75-12.75 11.50-12.50 11.50-12.25 11.00-11.75 

Medium & good. 10.00-11.25 10.25-11.50 10.00-11.25 10.00-11.25 9.00-10.75 

EWES: 

Good & choice.. 5.75- 6.00 5.00- 5.75 5.50- 5.85 5.75- 6.25 5.50- 6.00 
WEINSTEIN Common & med. 4.50- 5.75 3.50- 5.00 4.00- 5.25 4.50- 5.50 4.00- 5.25 
& 00. a --—, on wooled stock based on animals of current seasonal market 
4. Deleware eights and wool growth. 
delphic, Pe. Quotations on slaughter lambs and yearlings of Good and Choice, and of 





— and Good grades, and on ewes of Good and Choice grades, as combined, 
Na ween lots averaging within the top half of the Good and the top half of 
Medium grades, respectively. 
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The Use of 


TIDEWATER Red Cypress 


In Industry -- 


WV ALLSPLIOMIM 





VW: maintenance men, construction engineers, or chem- 
ists are called upon to solve problems in maintenance 
lay-outs that require special information to correct deterioration 
of tanks, troughs, ceilings, side walls, or other portions of the 
plant. Call upon us to furnish information on the use of Cypress. 
Many times, stubborn conditions can be corrected by the use of 
Proper materials, the right grade, and the correct installation. 
Let us help you as we have done in the past for many industrial 
plants whose problems have been most perplexing. 


On large tank installations, we recommend that you see your 
local tank builders for suggestions on installation. On troughs 
or small knock-down tank requirements, we will gladly furnish 
you prices. Write for details. 


oe DEWATER G= 

Red Cypress ‘Tine Wood leraat” 

Can Be Furnished Promptly from St. Louis Stock 
FLEISHEL LUMBER CO. 


4235 DUNCAN AVE. « ST. LOUIS 10, MO. « NEWSTEAD 2100 

















The Original Philadelphia Scrapple 


ohnJ.Felin&Co., ac 


Pork and Beef Packers 
“‘“Glorified”’ 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 














STANGAR 


COLD PLATES 







































Famous 
Corned Beel 
and Tongues 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD 


30 Church Street 


PRODUCTS CORP. 


New York, N. Y 































WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 

Packinghouse Products 

Throughout New York 
Metropolitan Area 


53 Gilchrist Street Jersey City, N. J. 



























HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 
livestoek slaughtered at 15 centers 
for the week ended Dec. 2, 1944. 











CATTLE 

Week Cor. 

ended Prev. week; 

Dec. 2 week 1943 
Chicagot ..... > ees 19,689 26,161 
Kansas City... 25,612 21,081 21,833 
Omaha* .. 1,134 24,765 19,967 
East St. Louis 14,961 12,863 16,561 
St. Joseph..... 2,007 9,358 11,413 
Sioux City.... 10,0385 7,358 10,488 
Wichita® ..... 4,202 8,123 4,784 
Philadelphia .. 2,67 2,134 2,465 
Indianapolis .. 1,963 2,110 2,627 
New York & 

Jersey City.. 12,029 10,233 10,148 
Okla. City*.... 19,507 9,231 15,825 
Cincinnati .... 6,205 4,237 4,552 
Denver ....... 15,129 9,832 38,890 
De Bec ivess 15,088 11,885 16,436 
Milwaukee 5,377 3,109 3,879 

Total ....... 193,771 151,008 171,029 

*Cattle and calves. 

HOGS 

Chicago ...... 145,811 112,490 175,326 
Kansas City... e. 377 48,494 92,348 
Omaha ....... 5,413 65,223 87,890 
East St. Louis* t $0:701 74,562 119,424 
Bt. Joseph.. 38,479 458 54,273 
Sioux City.... 46, 827 30,275 638,392 
Wichita ...... 877 3,554 16,552 
Philadelphia .. 15° 013 12,835 17,684 
Indianapolis . 28,438 22,454 28,052 
New York & 

Jersey City.. 60,624 51,322 64,635 
Okla. City..... 18, os 8,540 382,682 
Cincinnati .... 3 po 16,305 22,198 
Denver ....... 13,175 ~=—«88, 
St. Paul... 52 ‘Bid 36,436 98,599 
Milwaukee . 17,510 6,943 16,031 

Total ...... 678,444 519,066 896,676 





1Includes National Stock Yards, B. 





St. Louis, Ill., and St. Louis, Mo. 
SHEEP 

Chicagot ..... 21,962 18,373 33,610 
Kansas City... 38,884 34,360 41,037 
Omaha ....... 29, 880 35,538 45,451 
wast St. Louis. 12,262 10,601 24,654 
St. Joseph .... 22,942 17,051 22,046 
Sioux City..... 20,097 18,249 ,939 
Wichita ...... 2,880 1,719 4,159 
Philadelphia 8,676 3,198 3/305 
Indianapolis .. 3,964 1,616 3,264 
New York & 

Jersey City.. 61,832 48,339 67,189 
Okla. City..... 7,403 2,052 6,076 
Cincinnati .... 510 415 1,321 
Denver ....... 16,963 15,008 5,612 
St. Paul....... 18,626 19,006 35,667 
Milwaukee .... 1,058 664 2,848 

Total ...... 262,939 226,189 326,378 


- “¢Not including directs. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Dec. 4, 1944: 


CATTLE: 
Steers, med. & gd... Mex Ys 
Cows, com. & med.... 25@12.00 
Cows, cut. & com..... s. 00@10.00 
Cows, can. & cut...... 5. 8.00 
Bulls, com. & med.... 8. 50@ rf 00 
CALVES: 
Vealers, gd. & ch..... $19.00@20.00 


Vealers, com. & med.. 12.00@17.00 
Calves, med, & gd.... 
Calves, com. & med... 


HOGS: 
Gd. & ch., 160-240 Ib. .$14.15@14.55 
BOWS ccccccccccccesee 
LAMBS: 
Lambs, gd. & ch...... $15.00@15. 
Lambs, com. ........- 10. 25@10. 5 


Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market for 
week ended Dec. 2, 1944: 

Cattle Calves Hogs* Sheep 
Salable ....1,989 1,478 1,058 2,537 
Directs incl.7,064 11,960 23,720 52,705 
Previous week: 


Salable ..1,824 2,015 750 4,084 
Directs 
incl....8,198 14,092 22,681 57,325 


*Including hogs at 3ist street . 





CORN BELT DIRECT 
TRADING 


(Reported by Office of Dig 
War Food Administration.) 
Des Moines, Ia., December 
7.—At the 19 concentration 
yards and 11 packing plank 
in Iowa and Minnesota, 





prices were 5 to 15c lower, 
Hogs, good to choice: 
18.25 
18.55 
18.55 
18.85 
fe 2, 
GEE Bs iwcs costars erie tr 
Receipts of hogs at Com 
Belt markets for the week 
ended December 7: 

Same 
last wt 
DOR. Be cseuecéeedas 39, 

Dec. Beccvcceseaase 39.900 Sa 
DOC. Sacccsccvccces 53,100 61,00 
ON errs 46,200 58,100 
Se ae 52,400 

_Spelepirtesos: © 66,400 428 


RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar- 


kets for the week ended De 
cember 2, were reported to be 








as follows: 

AT 20 MARKETS, 

WERK 

ENDED: Cattle Hogs Shee 
Dec 2......832,000 645,000 406,00 
oe eae 289,000 483,000 371,00 
Year ago....297,000 902,000 41600 
BONS cccccss 251,000 769,000 
BOER cccccce 260,000 597,000 252,00 
AT 11 MARKETS, 

WEEK ENDED: Hog: 
December 2 2.2.00 ccccccvecses 
November 25 

Te EOD evecncpenscane 

BEE e-benees svessvemeede 

BOER cccccevcecscccccccesosnun 

AT 7 MARKETS, 

WEE 

ENDED: Cattle Hogs Shep 
Dee. Becedes 233,000 500,000 337,00 
MO. Biverce 205,000 350,000 21200 
Year ago -209,000 683,000 204,00 
EPGR cscccce 179,000 571,000 277, 
BOGE ccccece 187,000 451,000 172 


LIVESTOCK SUPPLY 
SOURCES 
Percentage of _livestot 


slaughtered during October, 
1944, bought at stockyard 


and direct, as reported lj 
WFA: 
Oct., Sept., Ott. 
1944 1944 18 
Per- Per- Pe 
cent cent cet 
Cattle— ui 
yards ...++6. 77.8 715 @ 
 gumeebaahtebe 227 225 mo 
Calves— “s 
Stockyards .......67.0 66.5 
RE occahasocett 33.0 33.5 28 
Hogs— pa 
Stockyards ......- 43.6 47.7 & 
Other genteerter: 56.4 52.8 5 
Sheep and lambs— 
Stockyards ....... 69.0 68.0 #4 
GING ccceccevsess 31.0 32.0 
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PACKERS' 
PURCHASES 


purchases of livestock by packers 
at 1 centers for the week 
at ee turday, Dec. 2, 1944, as 
we to THE NATIONAL PROVI- 
ONER. 

CHICAGO 
Armour, 5,814 hogs; Swift, 7,174 


. , 8,956 hogs; Agar, 8, 
= _ 6,391 hogs; Others, 


1: 26,943 cattle; 6,533 calves; 
wis bogs: 21,962 sheep. 





KANSAS CITY 
Cattle Calves Hogs Sheep 
rmour .. 4,114 1,753 4,892 7,745 
Sine ... 8,804 2,069 2,4 6,733 
Swift ....- 1,404 2,491 7,042 10,910 
Wilson ... 2416 996 2,488 4,323 
Campbell . 2,138 6e28 8 eese 
Others ... 7,724 2, 480 
Total ...21,600 7,312 19,679 30,191 

OMAHA 
Cattle & 

Calves Hogs Sheep 
T ccceoe 4,578 10,170 7,360 
beaahy peceed 736 3,893 5,404 
Swift ......++ 3,476 3,893 5,52 
Wilson ......- 1,211 4 ed 2,347 


Cattle and calves: Kroger, 994; 
Nebr., 726; Eagle, 57; Greater Omaha, 
168: Hoffman, 74; Rothschild, 269; 
Roth, 155; South Omaha, 993; Mer- 
chants, 51. 

Total: 16,488 cattle and calves; 
34,684 hogs and 20,631 sheep. 


E. 8T. LOUIS 
Cattle Calves Hogs Sheep 


Armour .. 3,931 4,390 15,317 5,750 
Swift . 6,708 4,543 16,843 5,144 
Hunter ... 2,189 .... 8,954 1,116 
Heil ...... ooee 96. eebs 
Krey ..... 2,912 

Laclede ... ... ccoe SERED cece 
MM asec ss00 831 .. 


52 


‘ise 2,188 265 101 
Shipments 8,592 3,717 12,069 1,286 











Total ...23,553 12,915 62,116 13,548 
8T JOSEPH 

Cattle Calves Hogs Sheep 

Swift .... 4,068 1,206 13,217 9,661 

armour .. 3,857 1,849 12'976 3/607 

Others .... 3,096 °292 2290 451 

Total .,.11,021 3,347 28,483 13,719 


Not including 648 cattle, 11,879 
hogs and 9,674 sheep bought direct. 


SIOUX CITY 
Cattle Calves Hogs Sheep 





Cudahy ... 3,996 729 12,185 6,134 
Armour .. 3,780 357 15,359 6,970 
Swift .... 2,084 540 8,334 4,055 
Others .... 488 5 a. < whee 
Shippers .. 5,554 3,942 5,089 
Total ...15,902 1,631 39,830 22,248 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour ., 4,157 2,630 1,810 1,739 
Wilson ... 4,008 4,124 1,784 2,017 
ers ... 886 4 922 oe 
Total .. 8,636 6,758 38,466 3,756 


Not including 3,498 cattle, 620 
calves, 13,898 bogs’ ‘ 
Sousat Gates iogs and 3,647 sheep 


WICHITA 


Cattle Calves Hogs Sheep 


Cudahy ... 1,787 722 8.5) 
Guggenheim errs 7 — 
unn- 








Ostertag. 21 
Dold... Geen one 
Sunflower 28 216 
Pioneer .. 383 abe Seed 
Others .... 4,277 540 80 
Total ... 6,935 722 5,417 2,960 
CINCINNATI 
Cattle Calves Hogs Sheep 
ER Tats 479 
Kahn's ... 2.636 Gan veer 
a Aree ; ieee 
Schlachier. gue “Sere 
Schroth... 10 .... g062 °°°° 
Oener: « 337 ; 
ers .... 2,582 1,157 967 ° 93 
Shippers 662 9% 5,756 1,548 
Total ... 6,628 1,588 22,582 2,120 


Not including 789 cattl 
bought direct. no 
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DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,879 853 4,981 2,464 
Swift .... 1,800 696 4,400 2,810 
Cudahy ... 1,324 253 2,761 8,741 
Others .... 2,437 222 2,243 493 
Total ... 7,440 2,024 14,385 9,508 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 2,142 4,383 17,683 6,216 
Cudahy ... & ih wre 
Swift .... 5,200 7,620 34,681 10,233 
Others ....15,552 2,882 .... .... 
Total ...23,850 16,394 52,314 18,626 


TOTAL PACKER PURCHASES 


Week Cor., 

ended Prev. week, 

Dec. 2 week 1943 
Cattle .. - 160,360 148,278 164,925 
Hoge ... - 860,394 257,566 587,593 
Sheep ......155,513 149,761 256,261 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chi- 
eago Union Stock Yards for current 
and comparative periods. 











RECEIPTS 
Cattle Calves Hogs Sheep 
Dec. 1... 3,352 741 14,747 7,886 
Dec. 2... 2, 7,688 2,823 
Dec. 4...17,304 2,316 26,126 18,904 
Dec. 5... 7,818 1,950 382,000 4,778 
Dec. 6... 7,769 1,149 21,872 8,510 
Dec. 7... 7,000 1,200 26,000 9,000 
*Wk. 
so far.39,886 6,615 105,998 41,192 
Wk. ago.50,026 6,520 124,911 44,423 
1943 ....48,036 4,082 121,837 52,654 
1942 ....41,841 4,572 124,107 46,758 


*Including 2,575 cattle, 581 calves, 
45,419 hogs and 20,599 sheep direct 
to packers. 











SHIPMENTS 
Cattle Calves Hogs Sheep 
Dec. 1... 1,615 135 2,603 381 
ee: Ries Gee seas 142 
Dec. 4... 4,040 20 875 1,417 
Dec, 5... 2,635 350 1,440 1,998 
Dec. 6... 3,532 77 1,829 941 
Dec. 7... 3,500 100 «61,2 300 
Wk. 
so far.13,707 547 4,844 4,656 
Wk. ago.14,425 780 626 2,280 
1943 ....16,196 376 6,176 8,227 
1942 ....14,547 685 10,089 3,275 


DEC. AND YEAR RECEIPTS 











——December. 

1944 1943 
Cattle ......6650. - 45,247 51,447 
Calves ......0c.00- 7,995 5,096 
TEOEB cccccdocedees 127,433 161,104 
GUST cccccccccose 51,401 ~ 64,680 

Year 

1944 1943 
Cattie cccccccecece 2,204,753 2,000,744 
SOR adcevsensses 270,843 202,571 
BOGS ccccccvcveces 5,647,956 5,326,385 
BSED ccccccceoces 1,889,015 2,200,149 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 


cago packers and shippers week 
ended Thursday, December 7: 

Week ended Prev. 

Dec. 7 week 

Packers’ purch..... 62,918 70,377 

Shippers’ purch.... 7,889 5,391 

Total ..ccccccccs 70,807 75,768 


PACIFIC COAST LIVESTOCK 
Receipts for four days 
ended Nov. 30: 


Cattle Calves Hogs Sheep 


Los Ang...10,100 1,900 1,800 575 
San Fran.. 2,015 130 1,125 9,715 
Portland ..3,160 610 3,410 2.565 





Don’t let down—give your 
support to the sixth war loan. 


Ralls 


from the Land O'Corn 


—— ee ee OUP wer rr Prrers,? | 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 























A. H. LUSTIG 


55 West 42nd Street - New York 18, N. Y. 





Broker + Buyer + Selling Agent 
Casings + Packinghouse Products 
Import Export 











Cables: 
Lusti, New York 


ADELMANN 


HAM BOILERS 


By special ruling of the War Pro- 
duction Board, repair parts and re- 
placements for Aluminum Ham 
Boilers may be obtained under cer- 
tain conditions. Ask for particu- 
lars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 


op: Pp R. W. Bollans & Co., 6 St., Liverpool & 12 Bow Lane, 
London. Australian and New Zealand Representatives: & Co., Pty, Utd. Offices 
in Principal Cities. Canadian Repr ti C. A. Pemberton & Co., ltd., Toronto, Ont. 


SSKA 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
<===THE WM. SCHLUDERBERG -T. J. KURDLE CO.—= 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


RICHMOND, VA. 
SY 17th ST. 


—-—— 


PE nnsylvania 6-9678 








sntic 
























* * 


WASHINGTON, D.C 


ROANOKE, VA, 
458. 11th St, SW 317 E. Ave. 
















































MEAT SUPPLIES AT EASTERN MARKETS WEEKLY INSPECTED KILL 
(Reported by the Office of Distribution, War Food Administration.) Inspected slaughter at 32 centers for the week ended De. 
WESTERN DRESSED MEATS cember 2 showed sharp increases for all classes of livestog 
New York Phila. Boston gs compared with the holiday period a week earlier. Cattle 


STEDRS, carcass Week ending December 2, 1944. 4,176 2,456 383 ] . nar aaee 
Suis sae 278 — = and calf slaughter continued to run well ahead of g yeu 


Gains weak yous ten 3.852 1,295 655 earlier, but kill of hogs and lambs is running somewhat }j 


COWS, carcass Week ending December . 2,592 sss 1,222 @F- The hog kill, however, broke over 1,000,000 for the fini qasmmm 
Week previous 2,289 2,580 1,604 time this season. Cattl 
9 © 426 « attle Calves 
Same week year ago 2,086 2,482 2,061 NORTH ATLANTIC 
BULLS, carcass Week ending December . 477 71 188 New York, Newark, Jersey City 12,029 13,084 
Week previous 445 16 249 Baltimore, Philadelphia 4,447 759 
Same week year ago 434 41 72 NORTH CENTRAL 
VEAL, carcass Week ending December - 18,484 1,776 892 Chicase. fate rn 
Week previous 12,173 2,264 1,389 St. Paul-Wisconsin Group* 
Same week year ago 7,865 1,097 936 ©6St. Louis Area* 


Sioux City 
LAMB, carcass Week ending December 2 20,515 7,155 9,776 Omaha 


‘ n a . Kansas City 25,612 : 69,377 
pen pt oe ies erro Ae TIN ain s co ceaccwgtvcseccs : 2% 215,508 
ame week year ago 27, 7, » SOUTHEAST* 28,991 
MUTTON, carcass Week ending December 2, ° 5,098 1,156 3,98 SOUTH CENTRAL WEST® 70,158 
Week previous 5,195 2,019 3,223 ROCKY MOUNTAIN® 6 16,812 
Same week year ago 4,329 118 795 PACIFIC’ 5,678 22,005 
PORK CUTS, Ibs. Week ending December ‘ -1,180,986 477,116 95,126 155.700 1,054,142 
Week previous 822.632 64,892 Total prev. week 207,298 131,643 837,011 
Same week year ago 445,510 175,090 Total last year 22,457 102,595 1,397,435 
‘" : - 1Includes St. Paul, 8. St. Paul and Newport, Minn., Madison, Mij 
BEEF CUTS, lbs. Week ending December - 213,018 seve *+*+ Green Bay, Wis. *Includes St. Louis Ntl. Stock Yards, E. St. Louis, I 
Week previous 256,743 Saves .--» St. Louis, Mo. "Includes Cedar Ce a a — Betee, Mason City 
. 202.5 Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Anustiy 
Game week year age 208,588 aes “*** Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., 
LOCAL SLAUGHTER and snes, Se, See seoeneate, oy tla ag Ga, 
. . ‘ o « 8S. St. Joseph, Mo., ichita, Kan., ahoma ty, Okla., Ft. Worth, Texy 
CATTLE, head Week ending December 2, 1944. 38,008 ete **** 8Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes Los Angels 
Week previous 10,272 Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 
Same week year ago 10,182 


CALVES, head Week ending December 2, 1944. 12,759 
Week previous 11,427 
Same week year ago 12,207 
HOGS, head Week ending December - 59,572 








A toe h 


SOUTHEASTERN RECEIPTS Wied, T 
Dearborn 


Wet getdbien ; Receipts of livestock, as reported by the War Food Admin. ay 

Runs Geck Seer ane istration, at eight southern packing plants located at Albany, howe sw 
SHEEP, head Week ending December 2, 1944. 61,971 3,676 ,.., Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothan, § toxat, 

Week previous 47,861 3.15 “""" Ala.; Jacksonville and Tallahassee, Fla. 

Same week year ago 67,129 ecse Cattle Calves 


Country dressed product at New York totaled 4,369 veal, 21 hogs and 419 Week ended December J 1,655 
lambs. Previous week 4,087 veal, 85 hogs and 311 lambs in addition to that Last week vase eceiee 1,894 
shown above. Last year . 1,096 


EDWARD KOHN CO. 


WHOLESALE MEATS 


@ Ample experience with the trade in this area 

®@ Well qualified to represent beef, veal and pork packers 

@ Cooler Facilities for Assembling and Distributing All Products 
@ Mixed Car Lots 


3843 EMERALD AVE., CHICAGO 9, ILL. Phone: YARDS 3134 
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ee 
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Superior Packing Co. Wilmington Frovision Company 
Price Quality Service CATTLE - HOGS - LAMBS - CALVES 


TOWER BRAND MEATS 
U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 


See — 














Chicago et) | st. Paul | 


DRESSED BEEF i g 


PORK PRODUCTS.— SINCE 1876 
BONELESS BEEF and VEAL The H. H. MEYER PACKING 00: 
Carlots Barrel Lets Cincinnati, Ohio 


— nae 
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Position Wanted 


CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


Help Wanted 


odvertisements 7 5c 
inch. 10% discount tor 3 or more insertions. 


Equipment for Sale 











OUSE SUPERINTENDENT with years 
rAOKINGH all-around plant operating experience 









































Sheey 
61,8 
Lt 
poth large and small plants, all departments of 
21 beef or pork. Killing, cutting, processing, render- 
ll 5 (ng, sausage manufacturing, small stock etc. 
04 61,841 Handle labor efficiently and produce results with 
07 288 nisimum costs. Employed at present. References. 
27 a W910 = NATIONAL —_—— 407 8. 
: 5, 
13 ay Dearborn St., Chicago 
i —————— 
i = SALES REPRESENTATIVE with extensive fol- 
lowing in New York city and metropolitan area. 
1 18 cen afford high class representation jobbing, large 
58 4450 Mond small retailers, chains. Provisions, canned 
12 geats, dry sausage, rail stock, casings. Present 
el or postwar connection. Excellent background and 
05 33,84 Commission. W-911, THE NATIONAL 
2 @im PROVISIONER, 300 Madison Ave., New York 17, 
‘1me By y, 
ep 
$5 S24 B ANT SUPERINTENDENT or assistant superin- 
Milwaukee @ iendent capable of taking charge of beef or pork 
is, Til, and . 20 years’ experience. Age 40. College 
fason City, B education, married, best of references. Available 
ea, Austin I st once. W-912, THE HATIONAL PROV ISIONER, 
Fa, § 401 8. Dearborn St., Chicago 5 
, “Inelades 
Hp 3 DO YOU NEED 
A man with broad executive background of over 
% years in live stock and meat industry? Quali- 
—___..... § fications, references and other details will be fur- 


nished on request. “Ee — executive or ad- 
ministrative position salary bracket. 
W224, THE NATIONAL PROV ISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





WANTED: Sausage maker. 15 years’ experience or 
more. Must be able to get along with and do the 
directing of people. Good education. Good habits. 
ust furnish non-relative or friend references. 
WE HAVE FOR YOU: Good working conditions. 
Good living conditions. Fine schools. Salary and 
bonus matched. Permanent post war position. 
Good future. Reply held in strict confidence. 
W-915, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 
WANTED: Factory cost clerk for large sausage 
manufacturing plant. Also junior accountant. If 
you are between the ages of 25 and 35 and can 
qualify for either of these positions, kindly write 
giving full particulars. Peters Sausage Co., 5454 
’. Vernor Highway, Detroit 9, Mich. 
WANTED: Killing floor butchers for northern 
California modern plant. 40 hour week with lots 
of overtime, highest wages. W-908, THE NA- 
TIONAL PROVISIONER, 627 Mills Building, 
Duncan A. tt & Co.. San Francisco 4, Calif. 


Pork cutters and beef boners wanted. Modern 
plant, excellent work conditions. ag oy 
Write E. C. Malo, Del Monte Meat Co., 303 8 

Oak St., Portland, Oregon. 


WANTED: Superintendent to take charge of beef 
and hog kill floor and cutting and rendering op- 
erations in small plant. Give full particulars as 
to age and past experience. Home Packing Co., 
227 E. Summit 8t., Ann Arbor, Michigan. 


INDEPENDENT sausage manufacturer in Michi- 
gan wants a man to take charge of sausage pro- 
duction. Give details of vast experience, age and 
salary expected. W-918. THE NATIONAL PRO- 
VISIONER, 407 8. Fo St., Chicago 5, Ill. 























a fit 





SITUATION WANTED: By experienced packing 
house superintendent. Large and small plants. 
Salary reasonable, any location. W-925, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chieago 5, Ill. 


Help Wanted 


WANTED: Killing and cutting foreman who is 
thoroughly experienced on both cattle and hogs. 
Medium sized plant in central east. State age, 
experience and full particulars. W-927, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 8t., 
Chicago 5, Ill. 





























Ms: 





WANTED: Fresh pork salesman for wholesale 
market, Chicago pork packer. Splendid opportu- 
nity for an aggressive honest trader. State com- 
lete past experience, age and salary desires. 
29, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





WANTED: Live wire salesman to sell seasonings 
in south eastern states. Salary and expenses with 
bonus. W-919, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 


WANTED: Hog casing foreman. 
Give full details in first letter. 
TIONAL PROVISIONER, 
Chicago 5, IN. 





Large packer. 
W-921, THE NA- 
407 8S. Dearborn S8t., 


WANTED: Time study and cost clerk. Good salary 
and opportunity for advancement. -920, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, > 

WANTED: Superintendent. 12 years’ experience 
or more. Must have complete knowledge and di- 
recting of beef kill, hog kill, cut, processing, 
smoking and the directing of sausage manufac- 
turing. Must be able to get along with and do the 
directing of people. Permanent post war position, 
good future. Good living conditions. Fine schools. 
Salary and bonus matched. Good education re- 
quired. Clean habits. Reply held in strict con- 
fidence. Must furnish non-friend and relative ref- 
erences. W-914, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill. 

WANTED: Superintendent by company operating 
medium sized packing house and ice plant. Must 
be thoroughly experienced in all packing house 
operations, including slaughtering, processing, sau- 
sage manufacturing and rendering. Must have the 
mechanical knowledge to supervise refrigeration, 
mechanical and maintenance work. W-926, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Il. 


WANTED: Thoroughly trained killing and cutting 
foreman. Must be familiar with operations under 
BAI inspection and have real ability to handle men. 
Splendid opportunity for right man with aggres- 
sive eastern packer. Replies treated strictly con- 
fidential. James Company, 316 8. LaSalle 














St., Chicago 4, Ml. 





MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10° dia. 


2—2741 Meat grinders 1 #21 Buffalo Silent 
1—Creasy 1 152-¥ Ice Breaker. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WHAT HAVE YOU FOR 
SALE? Consolidated Products Co., Inc., 14-19 
Park Row, New York City 7, N. Y. 

KNITTING MACHINES: Complete for stockinette 
and meat bag business. Mostly Stafford and Holt 
machines. 3%” to 21” inclusive. Good —, 
extra cylinders. Good running order. Pr 
sonable. FS-922, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill. 








FOR SALE: Three aluminum steam jacketed ket- 
tles with attachments. Two 40-gallon capacity 
and one 60-gallon capacity. Advertising Novelty 
Company, F. A. Coy, Newton, lowa. 





Equipment Wanted 





WANTED: At once, Swenson horizontal 
tube double effect glue evaporator 200 
or more, inch and a quarter copper 
tubes, eight feet long. W. Harris & Co. 
Limited, 200 Keating St., Toronto, Ont. 
Canada. 





Plant for Sale and Wanted 


WANTED: Canning plant, government inspected, 
Chicago or vicinity, railroad siding. Give details 
as to equipment and size. Will lease or purchase. 
W-923, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 








PACKING HOUSE, meat market and retail gro- 
cery, 80 miles from Denver, Colorado. On two 
acres, has two houses, 215 cold storage boxes, net- 
ting over $500. per month. Price $15,000.00 
with $5,000.00 down, balance like rent. B. E 
Lehman, 1218 Clarkson 8St., Denver 3, Colorado. 


Help Wanted 
Kosher Calf Casing Man 


Who understands thoroughly cleaning and _ process- 
ing. Jewish preferred. Good paying job. W-928, 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, Ill 




















Get ACTION! 








Use National Provisioner “Classifieds” 











any 


53 West Jackson Blvd. « 


SIGURD R. JENSEN 


CONSULTING ENGINEER 
REHABILITATION 
INDUSTRIAL AND POWER PLANT PROBLEMS 


Chicago 4, Ill. 














Liberty 





Bell Brand 


Hams—Bacon-Sausages—Lard~Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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COOLING & FREEZING UNITS 





C AGO 


A.K.ROBINS G&G CO.IN¢ 


wire 


CANNING MACHINERY 


FRUITS~-VEGETABLES-FISH-Erc 


BALTIMORE,MD 
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The day of the “speakeasy” has returned, only now it’s beef 
instead of liquor, according to an item in the Meat Trades 
Journal, published in Australia. ‘(New York, Chicago and 
Hollywood have their speakeasies in considerable numbers for 
‘bootleg beef’,” the magazine declares. ‘Rationing of beef is 
strict, but these new style speakeasies manage to serve 30 
people at a time with porterhouse steaks and prime roast beef. 
Previously, they sold only dust-dry sandwiches. Once fly- 
specked saloons have blossomed out with uniformed waiters 
and doormen. Average price for a meal is 4/6, which includes 
a thimbleful of legitimate liquor.” 


kkk 


Not that any proof is needed, but here is an excellent exam- 


ple of why nobody loves a goat. Robert L. Edwards, a South + 


Carolina farmer, was elated when he finally received a ration 
certificate for two new tires. His delight was short-lived, for 
his pet goat climbed into the truck, where Edwards had left 
the certificate, and ate it. The farmer filed an affidavit with 
the ration board, explaining what had happened to the certifi- 
cate. But it was too late, for by that time the tire quota 
for the county was exhausted. So was Farmer Edwards’ 
patience. He now has a goat for sale. 


xk * 


A recent issue of the Chicago Daily Drovers Journal, under the 
heading “50 years ago today,” recalled that the WCTU, at its 
1894 convention in Cleveland, condemned methods used in the 
slaughter of animals for food. This charge was overshadowed a 
short time later when a bottle of whiskey was found in one of 
the conference rooms. A chagrinned WCTU spokesman passed 
the incident off “‘as the work of a practical joker.” 


kk * 
Ont of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER] 


Advertisements appearing in Tat NATIONAL PROVISIONER a 
quarter of a century ago were admittedly no match for their 
modern counterparts in typography, layout and illustrations. 
But one series, at least, which ran issue after issue without a 
break, topped anything before or since for sheer dogmatic copy. 
Plugging a steam elevator, the ads were along these lines: 
“Don’t be a stick-in-the-mud. When have you been promoted? 
Your concern don’t know you, don’t want to know you, be- 
cause you’re not worth knowing. Do something for the com- 
pany. Discover this wonderful elevator to the powers-that-be 
and they’ll say: “There’s a man who’s using his brains!’ ” An- 
other ad railed at “you fellows who sting firms with electrical 
elevators when they have steam available. Yes, you laff and 
sneer, but your name is likely to be Mud to the client you stung 
with electrics.” Another ad said candidly that the secret of 
selling is to get customers to call you by your first name. “You 
can almost always sell your product to the fellow who asks you 
in the inner office and takes you home to dinner.”’ But the prize 
bit of subtlety in reverse was the ad which wound up with: 
“Tf you have the brains of an oyster you will catch on and find 
out what it means to ‘hook ’er to the boiler!’ ” 


ADVERTISERS 


in this issue of THE NATIONAL Provision 





Armour and Company. 
Armstrong Cork 
Associated Bag & Apron Co 


Baker Ice Machine Co., Inc 


Carrier Corporation ....2.ccccsscceccccccsccccesccsail 
Central Livestock Order Buying Co 

Cincinnati Butchers’ Supply 

.Cleveland Cotton Products Co. 

Continental Can Co 


Daniels Manufacturing Co... .....ccccccccccccccsce dann 
Diamond Crystal Salt C 
Dole Refrigerating Co 


eT ea OS ee 
Fleishel Lumber Compan 

Frederick Iron & Steel Company................ceccessie 
French Oil Mill Machinery Co 


Gair, Robert, Co., 

Girdler Corp. 

Globe Company, The a 
GMC Truck & Coach Div. General Motors Corp......... 
Griffith Laboratories, The 


Ham Boiler Corporation 

Hendler, J., Company 

Hottmann sachin oman, The 
Hunter Packin 

Hygrade Food 


Insto-Gas Corp. 
International Salt Co., 


— Frank R 

ames, E. G., Co 

— Cold Storage Door Co. 
ensen, Sigurd 


Kahn’s, E., Sons Co 

Kalamazoo Vegetable Parchment Co................. 
Kennett-Murray & Co 

Kewanee Boiler Corp 

Kohn, Edward, Company. 

Kold-Hold onalectering Co. 

Krey Packing Co 


Lustig, A. H 


er, H. Jy a! Sons Co 
urray, L. 

Meyer, H. H., | ere Co. The. 
Midland Paint & Varnish Co 
Milprint, Inc. 


Nobs Chemical Company 


Wasifle Lametbet Ce. oc 005i ccc wes cccccsccsces couem « 
Packers Commission Co 
Powers Regulator Company..................++/0.+00snn 


Rath Packing Company 
Robins, A A.B, & & Co., Inc 


Salzman, Max, Inc 
Schluderberg, Wm.-T. J. Kurdle Co 
Smith’s Sons Co., John 

Specialty Mfrs. Sales ce 
Standard Conveyor Co 
Stangard-Dickerson Corp., The 
Stange, Wm. J., Co 

Stevenson Cold Storage Door Co 
Superior Packing Co 

Svendsen, Sami 

Swift & Company 


Tarbonis Company, The 
Towsley Trucks, Inc 
Transparent Package Company 


Vogt, F. G., & Sons, Inc 


West Carrollton Parchment Co 
Weston Trucking & Forwarding Co 
Wilmington Provision 

Wilson & Co 


While every precaution ts taken to insure accuracy, we cannot 
antee against the possibility of a change or omission in this 








The firms listed here are in partnership with you. The 
and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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